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If you are in the Mood for Something Refreshingly 
Different, Refer To This Compatibility chart. 





Mango Ceylon - Those with dark inclinations and a lust 
for the mysterious will pair well with this aromatic cup. This 
perfumed, velvety brew enjoys a partner with a heavy palate, 
forceful nature, and a determined spirit. Those with delicate 
constitutions need not sip this enchanted tea. 



Firefly Chai - This inspired amber infusion is looking for 
someone who soars to great heights with zeal and ambition. 
Someone who is daring and never misses an opportunity to 
achieve big dreams! If you truly believe anything is possible, 
this charmed cup is destined for you. 

Chamomile - This peaceful tea is looking for a steady 
partner who enjoys the delights of domestic tranquility. 

If you enjoy an evening of classical music amongst the 
sputtering flames of a fireside, this tea would make the 
perfect companion. 

Jasmine Pearls - This graceful tea is best suited to those 
with an eye for elegance and a taste for grandeur. If your 
perfect day includes perusing art from the world's finest 
galleries, then certainly count on this exquisite cup to be 
a sophisticated partner. 



Hibiscus High - If you embrace your inner child with open 
arms and find yourself climbing trees and making cardboard 
forts in the backyard, this tea will be your best friend. Sunny 
moments of carefree merriment will surely entice this 
cheery cup. 



WE STOCK OVER 60 EXTRAORDINARY TEAS FOR YOUR SIPPING DELIGHT. 


More at ebook-free-download.net or magazinesdownload.com 
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Quality Control 
assistant Christine 
Guerts samples our 
new lot of Red Rooibos 
from Africa to ensure 
the superior quality of 
its sweet aroma and 
smooth flavor. 
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MOUNTAIN ROSE HERBS • WWW.MOUNTAINROSEHERBS.COM 
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How does your garden grow? 

Mouthwatering tomatoes. Luscious berries. Vibrant blossoms. That's just what you'll get the first time 
and every time you use Osmocote® Smart-Release*' Flower & Vegetable Plant Food. The secret is in our 
formula. It balances vigorous top growth with strong root development for four full months. Best of all, 
you don't have to worry, because Osmocote is guaranteed not to burn when used as directed. Maybe 
that's why passionate gardeners have trusted Osmocote for 40 years - no matter what they're growing. 


© 2010, The Scotts Company LLC. World rights reserved* 
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10 Basils, 4 Recipes: 

Plant a Bed of Basils 

Try the diverse flavors of exotic basil variet- 
ies I ike 'African Blue' and 'Oriental Breeze' 
with our cook's guide to basils. 
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Cool in the Kitchen: 

4 No-Cook Herb Sauces 

Don't feel like cooking this summer? Steer 
clear of the hot stove and stay healthy 
with these easy, delicious herb sauces. 
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Backyard Delicacies: 

16 Wild Plants 

Discover tasty wild plants for your table; 
Chickweed and hen bit are just two of 
the herbs your yard may have to offer. 

Page 38 


Harvest Colon 
Plant a Dye Garden 

Make dyes from your herb garden with 
these 12 plants, from traditional Euro- 
pean dye plants to herbal favorites. 
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Garden Expert: 

Mulch Q&A 

Our garden expert explains the difference 
between the two basic types of mulch, and 
describes other ins and outs of mulching. 
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Explore your pet's options for natural flea and 
tick control with our advice from an expert 
holistic veterinarian. 
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+ Learn to make your own natural dyes at 
www. herbcompanion.com/howto 
makedyes. 

+ See images of native plants: www. herb 
com pan ion , com/ed i b lep iantsgu ide, 

+ Extra mulch Q&A at www.herbcompan 
ion , comfhowtom u Ich , 

+ Find a bonus basil recipe at www. herb 
com pan ion . com/bas i Ipo ta torec ipe . 


+ More about medieval herbs at www, 
herbcompanion. com/thec l ois ters . 

+ Learn about the tableware from the basil 
feature on Page 24 at: www.herbcompan 
ion. com/basilbehindthescenes. 

+ Watch a video on our homepage at 
www. herbcompanion.com . 

+ Enter our sweepstakes at www. herb 
companion , com/l is tot I ikes . 
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problem skin?... no problem! -V 



Ease common skin conditions 
with natural solutions. 







Help improve a variety of common problem 
skin conditions with safe, effective natural 
solutions containing nutritious vitamins, 
antioxidants, botanicais and oils that 
stimulate the body's own healing power 
for balanced, healthy and beautiful skin. 

Visit www.clermae.com for a complete list of 
derma e a 's treatment products. 



Scar Gel 

Effectively soften, smooth, 
and diminish the appearance 
of scars and stretch marks 
with this oil-free gel. 


Skinbiotics® 

Effectively curb and help 
fight serious bacterial and 
fungal skin conditions while 
encouraging the healing 
process. 


Psorzema"'' Creme 

Effectively soothe scaly, 
flaky, itchy irritated skin 
with this exceptional blend 
of nourishing vitamins and 
botanicais. 


Scientifically proven ingredients 
Free of para bens, phihalates and petrolatum 
Free of propyl ingredients and sodium lauryl sulfates 
No mineral oil, lanolin, or artificial colors 
pH Balanced • Non-comedogenic * GMO-free 
100% Vegetarian - Cruelty-free 


Manufactured in the USA using wind energy. 



dermae* 

natural bodycare 
Formulated for Results 


FREE Sampler Collection: 10 Natural Skin Care Samples 

Send $4.95 S&H with this ad to: derma e®, 4485 Runway St, Simi Valley, CA 93063 or visit us at: www.dermae.com/hc 

Sampler offer features 'sample-size' selections. May not include items shown above. Offer available in US only. Circle #5; see card pg 51 


More at ebook-free-download.net or magazinesdownload.com 
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A New Twist 

Recently, Vicki Hvid at Leaning 
Vegetarian blogged about our 
recipe for garlic soup from the May 
2004 issue. She took a photo of 
her vegetarian version, above. To 
see her step-by-step photos, visit 
www. leaningveg. com/2010/03 / 
cafdo-de-ajo-garfic-soup/. Tel] 
us about the herbs in your life, 
whether it’s on your blog or ours. 
That’s right: You can blog for us! 
Join the community by e-mailing 
editor@herbcompanion. com * 


Paradise Found 


Moving to New Mexico in my 30s opened entire worlds for me* Having lived in 
Oklahoma all my life, I suddenly found myself surrounded by mountains and desert* 
The climate took some getting used to, but the local saying, “Just another perfect day in 
paradise ” lets you know what a challenge that was* Spanish is spoken throughout New 
Mexico and it was a pleasure to hear that liquid language wherever I went, accompanied 
frequently by the bouncy rhythms of ranchero tunes on the radio. 

The new life that blossomed most abundantly for me in The Land of Enchantment 
was the world of flavor that greeted my eager palate* T tasted homemade tamales for the 
first time and thought my mouth would explode with happiness* When I tasted actual 
chile — not Tex-Mex chili — the first time, I thought my head would explode, period* 
I soon learned to appreciate the flavor underneath all that heat* Chimayo red chile, I 
discovered, is the sweetest you 11 ever taste, and Hatch green chile has a flavor found 
nowhere else on Earth* 

Cooking became a whole new game as I attempted to figure out what went into 
this sauce or that side dish. One flavor, though, kept eluding me* T tasted it in beans, 
in some stews and as a flavor ful undertone in the mole I found at restaurants in my 
neighborhood. It wasn't cilantro, though it had some of the same notes, and was way 
too strong-tasting to be lemon balm, though it had a lemony ping to it* I wasn’t even 
certain I liked it, but T felt T needed to get to the bottom of the mystery. 

It turned out to be ep azote f Chenopodium ambrosia ides )> the humble, weedy herb 
Dawna Edwards details on Page 52 in this issue* If our article inspires you to try some, 
add a sprig at a time to make sure you don't overpower other, more subtle flavors* In ad- 
dition to adding a slightly exotic subtext to your beans or sauce, its carminative qualities 
will help reduce some of the less pleasant side effects of those beans and chiles* 

If you weren’t hungry when you opened this issue, we imagine you will be by the 
time you put it down. As we started seeing the photos for the basil story (Page 24) and 
no-cook sauces (Page 34), they made us want to drop everything and go garden, cook 
and eat — and were hoping they have the same effect on you. 

We'd love to know what you're up to this season, so please e-mail your letters and/or 
digital garden photos to editor@herbcompanion.com . We also like actual, physical letters 
and old-fashioned photos. We ll send them back to you if you include a SASE to our 
mailing address: 1503 SW 42 ,ul St., Topeka, KS 66609. 

We want your input as we plan our 2011 editorial calendar, so use that e-mail ad- 
dress to join our online advisory group as well. We're considering doing phone and web 
seminars on various topics, from fairy gardening to mulch to aromatherapy and want 
to know what interests you and what experts you'd like to hear from. 

Happy herb-ing! 

ICC. Compton, Editor in Chief 
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Being earth-friendly 
couldn't be any $ 

At Florida Crystals, we understand the importance of making a positive, 


Or ganic Peaches 
& Cream 

GAeaecaAe 


Crust 

1 1/4 cups graham cracker crumbs 
2 tbsp. Florida Crystals® 

Organic Granulated Sugar 
1/4 cup butter, melted 

Filling 

1 cup organic peaches, peeled and sliced 
(1-2 medium peaches) 

3/4 cu p F I or i da C ry sta is® Organic 
Granulated Sugar, divided 

2 (8 oz.) packages cream cheese, softened 
2 large eggs 

1/2 tsp, vanilla 


lasting impact on our communities and the world around us. We take pride 
in our quality pure cane sugar products and we maintain green business 
practices, like our eco-friendly farming and clean, renewable energy 
production. In fact, Florida Crystals® Organic and Natural Sugars are the first 


G lazed Topp ing 

1/2 cup Florida Crystals® 

Organic Granulated Sugar 
1/2 cup water 
2 tbsp. light corn syrup 
2 cups organic peaches, peeled and sliced 


American sugar products to be CarbonFree® certified by Carbonfund.org. 


And now, look for our new recyclable packaging! 


Preheat oven to 350 5 F. In medium bowl, combine 
Ingredients for crust, mix well. Press evenly into 
bottom of greased 8" spring-form pan. Bake 10 
min. Remove from oven and cool. Leave oven on. 
Puree peaches and 1/4 cup of sugar in food 
processor until smooth; set aside. Beat cream 
cheese on medium speed, gradually adding 
remaining sugar until smooth. Add eggs one at a 
time. Beat until smooth. Add vanilla and pureed 
peaches. Gently, blend well. Pour mixture into 
crumb crust. Place pan of hot water on the 
bottom rack of oven. Place cheesecake in oven 
center above water. Bake at 350° F for 1 hr. and 
15-20 minutes or until set. Remove from oven, 
cool completely. Cover and chill. 

Glazed Peacli Toppin g 

Combine sugar with water and corn syrup in a 
large skillet, Bring to a boil over medium heat, 
stirring occasionally. Boil 2-3 min. without stirring. 
Fold in peach slices, reduce heat and simmer 1 -2 
min. Do not overcook. Remove peaches from 
syrup and cool. Reserve syrup and hold at room 
temperature. 

To serve, arrange peaches over top of cheesecake 
and drizzle with reserved syrup. 



Florida Crystals® is a registered trademark of Florida Crystals Corporation, West Palm Beach, FL 33402. 

Carbon/ree*is a registered trademark of the Carbonfuod.org Foundation, Inc. and is used under license by Distributor. 
- Carbo fi.nU o > y - ©20 1 0 Domi no Foods, I nc. 
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Join the Giveaways 

Congratulations to Sara 
O’Shea, Brenda Davis and 
Lauren Benard. By com- 
menting on our blog entry 
“Grow Your Own Vegeta- 
ble So li p” ( www. herb com 
pa n io n . co ml vegeta bleso u p ) , 
these three Herb Compan- 
ion readers won a packet of 
broccoli romanesco seeds, 
courtesy of The Cooks 
Garden. Visit our website 
for more online giveaways! 


How to Find Us 


Dear Herb Companion, 

T like the e- newsletter, but I cant get a 
copy of your magazine, except one T found 
at a book sale. I re-read the one T have. 

Janette Buhay 
Magalang, Philippines 

For all of our overseas and! or paper-conscious 
readers , we now offer digital subscriptions 
through Zinio. Search our name at www. 
zinio.com to subscribe . — Eds. 

Planting Poppies 

In the May 2010 article “Grow a Garden 
from Seed,” you list opium poppy I thought 
that this was illegal to grow in this country. 

June Calvin 
Oklahoma City, Oklahoma 

The restrictions on opium poppy vary fi*om 
state to state , and this species is prohibited in 
some locations , Instead- \ try Iceland poppy (Pa- 
paver nudicaule). — Eds. 

Avoid Apricot Kernels 

In the May 2010 article “The Frugal 
Foodie,” the recipe for Simple Seed Syrup 
suggests using apricot kernels or cherry pits. 
Seeds from fruits of the rose family, such 
as cherries, apples and apricots, contain 
cyanogenetic glycosides, which upon inges- 
tion release hydrogen cyanide gas through 
an enzymatic reaction. The glycoside 
amygdalin in these seeds is toxic. Deaths 
have been reported from ingesting apricot 
seeds. Roasting or cooking detoxifies the 
substance, so the boiling may do the same. 
Marcia E. Herman-Giddens, PA t DrPH 
Pittsboro, North Carolina 

Several readers ivrote in about the presence of 
glycosides that can be converted to cyanide in 


the gut Many plants, including rose family 
seeds — as well as buckwheat , wheatgrass and 
other plants — contain amygdalin . We asked 
Lara Starr, author of The Frugal Foodie 
Cookbook, from which the recipe is exempted, 
about the safety of ingesting the seeds . “Its true 
that there are concerns about consuming raw 
apricot seeds , but it is my understanding that 
cooking them will destroy the enzymes needed 
to create hydrogen cyanide upon ingestion, " 
she says . Bob Krieger, Ph.D., extension toxi- 
cologist at the University of California, agrees 
that cooking is said to detoxify the poison , but 
pointed out that every persons cooking meth- 
ods will vary . The safest approach would be to 
avoid ingestion of apricot kernels and cherry 
pits altogether: Use the raspberry or blackber- 
ry option described in the Simple Seed Syrup 
recipe on Page 4 1 of the May 2010 issue in- 
stead \ Proponents point out that it would take 
a huge amount of apricot pits to equal the 
lowest lethal dose for humans , But, better safe 
than sorry. — Eds. 

Chocolate Basil Update 

Our hunt for chocolate basil has led us 
in a circle once again. In the May 2010 is- 
sue, reader Kelli Roberson responded to our 
March 2010 article “Chocolate Basil: The 
Herb-an Myth ” Kelli said she purchased 
chocolate basil from Forget-Me-Not Gar- 
den Center in Lima, Ohio. Unfortunately, 
her planting has since died and she thinks it 
might not have been chocolate basil at all. 
Owner Greg Austin says that last year his 
nursery had what they thought was choco- 
late hasif acquired from a private garden. 
However, their herb specialist speculates 
that it might actually have been an acci- 
dental hybrid. Austin says he will keep us 
posted on any news. — Eds. 
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Relief with No Side Effect Grief 

Hyland's brought the first natural solution to agitated Legs.* 

Don't be the last to discover it! 


, 4 Safe & Effective 

Relief 

RESTFUL 
LEGS 


ItelieviH 

* Lc*j; Jctl* 

* Utrc In Move tegs 

* Krhirt", Cmvilinj*, tingling 
Hl'ItsIlMHI h» L 
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Safe & Effective Relief 


RESTFUL LEGS 


OJWV AlJlMf™ ffi Vt>lJ P(‘if 


Hyland’s Restful Legs is a gentle, natural 
medication with a powerful formula that safely 
calms agitated Legs — it has none of the negative 
side effects of Rx medications. Finally, no more 
suffering from the compelling urge to move 
your legs, especially while lying down, sleeping, 
or sitting still for Long periods of time. Hyland's 
Restful Legs brings real relief that's affordable, 
safe and effective. Try our free sample and 
experience the comfort yourself. 



100% Natural • Safe to take with other medicines 



100% 

Natural 


Free 2-day 
Sample 


Call 877 244 8402 for a free 2-day sample 
or visit www.restfullegs.com 


* In 2006, Hyland s Restful Legs was the first OTC medication to 
bring natural relief for sufferers of agitated legs Read and 
foLLow all labeL directions. 



HOMEOPATHIC 
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FRESH CLIPS 


Summer Garden Guide: 

Know Your Zone 



Before you add another plant to your garden, ask yourself: 
Will it survive both the lowest and highest temperatures in my 
region? If not, are there any cultivars or species of the plant that 
are more cold- or heat-tolerant? Refer to the USD A Plant Hardi- 
ness Zone Map and the AHS Plant Heat-Zone Map — they can 
help you in your quest for the best herbs to grow in your region. 

USDA Plant Hardiness Zone Map 

This map divides the United States into 1 1 zones and is based 
on average minimum temperatures* Plants are assigned a zone 
based on how low a temperature they can survive. Each zone 
differs by 1 0 degrees. The map was created in 1960 and included 
1 0 zones, lire 11 th zone was added during a 1990 update; at this 
time, some zones were further subdivided into “a” and “b” regions. 

Pros: This map is the most commonly used zone map and 
is very easy to use. It helps gardeners identify which plants will 
survive in their regions lowest temperatures and is a great start- 
ing point for beginning gardeners. 

Cons: Tli is map only takes into account minimum temper- 
atures; it doesn't consider maximum temperatures, which can 
make or break a plant; degrees of dryness or moisture; light re- 
quirements; or plants’ preferred soils. 


AHS Plant Heat-Zone Map 

This map, created in 1997, divides the United States into 12 
zones and is defined by the average number of days the regions 
temperature exceeds 86 degrees. Plants' zones are based on how 
high a temperature they can tolerate. In Zone 1 , the temperature 
reaches 86 degrees less than one day a year; in Zone 12, the 
temperature exceeds 86 degrees more than 2 1 0 days per year. 

Pros: Since cold hardiness is not the only factor in a plant's 
survival, this map was created for gardeners interested in heat- 
tolerant garden design. It also addresses temperature increases 
and global climate change concerns. It helps gardeners identify 
which plants can survive in rheir region’s highest temperatures. 

Cons: Tli is map is not as widely used as its predecessor* It 
also doesn’t relate well to plants that require winter climates to 
thrive, such as cilantro or tulips, and faces similar challenges as 
the hardiness map: It doesn't address light requirements, unusual 
weather patterns or moisture conditions. 

Check with your local extension service office for more infor- 
mation about your specific region, — Gina DeBacker 

Qonline exclusive 

Find the maps and links to resources at 
www. herbeompanion. com/zonemaps. 
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News Reviews People Places 


Fairy 

Home Furnishings 


C hildren {and many adults!) love fairies. You can make fairies a part of your 
favorite child's life by providing some areas for play and a ready supply of 
natural objects. Wherever you look outdoors, you'll find natural treasures to 
build and furnish a fairy house. 



Chinese-lantern floor lamp 
Pussywillows for fairy pillows 

Curled leaf chaise with woolly lambs ear for an afghan 
Hollyhock footstool 
Chestnut bed and rose-petal blanket 
Scallop-shell headboard 
Leaf-and-twig tepee 
Rosehip teapot and acorn cups 
Acorn birdhouse 
Pinecone scales for shingles 
Teapot with grapevine handle and spout 
Mussel-shell bathtub 
Thin rounds of branches for tables 
Berries for architectural embellishments 
Sycamore “button” for a modern lamp 
Love-in-a-mist sugar bowl 




Excerpted from Toad Cottages & Shooting Stars . ©2009 by Sharon Lovejoy, 
Used by permission of Workman Publishing. All rights reserved. 



We Like ... 

USDA-certified organic Herb Kit by 
ecosource Home & Garden, $9.99 
These kits come with a biodegradable 
planter, a saucer, potting medium, seeds 
and instructions. New kits include cilantro 
and rosemary, www.ecosourceonline.com 
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Eliminates and Neutralizes 
Odors, Smoke, and Airborne 
Types of Bacteria 

100% Real Citrus 

* Up to 2,000 sprays 

* Non-Aerosol 

* One Spray Does It! 

* 5 Aromatherapeutic Scents 

Avo//ab/e: He a/th Food Stores, Gels arts, 
Bristol Farms, Market of Choice, 
Super 5upp/ernen£s,Vrtomff) Cottage, 
fta/phs or colt for a store near you . 

i WBSB5E3 

www.miarose.com 

www.austinrose.com 


More at ebook-free-download.net or magazinesdownload.com 



FRESH CLIPS 



£,0111 the make** 
0fthe#1 Selling 

^learLun^ 


HungerX 


TM 


SATIETY FORMULA 


Reduce appetite 
by feeling "full " 1 



Control cravings HiingerX 
and mood' 


Reduce cortisol 
levels by up to 
24 %' 



UTIntensive" 


URINARY TRACT INSURANCE 


• Promote healthy 
urine flow' 



Reduce bacteria I Intensive 

F I b L/ U U u (JLl Lrll# / fO 1 U T ' - I 1 

J -T 1 


adherence 


• Maintain urinary 
tract health 1 



Quaranteed Results, 

Naturally! 


For more information visit our website 

www.Ridg6CrestHerbais.com 
or call 80 0-242-464-9 




Ridgecrest 


HERBALS 




t These slslefrfcenls hm not been evaluated ty ine Fid and 
Drug Adnlnistraim Tnts producl isnoi intended lo tSagnose, 
treat, cure, or ireve-ii any disease. 
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New Challenges 

to Dietary Supplements in the Senate 

F ear not the Codex Aiimentarius Commission (see “Conspiracy to Ban Herbs?” 
on Page 13). Real consumer fear should be directed toward national regulation 
rather than large international organizations. Our own legislators, in concert with 
professional sports leagues, pose a much greater threat to the future of dietary supple- 
ments. Proposed legislation may limit your choice of herbal products. Earlier this year, 
legislators attempted to introduce a bill that would tighten restrictions on supplements, 
which are currently defined as food under the Dietary Supplement Health and Educa- 
tion Act of 1994, Supplements do not require Food and Drug Administration (FDA) 
approval if the ingredient was marketed prior to 1994. 

In February, Sen, John McCain (R-Arizona), and Sen. Byron Dorgan (D-North 
Dakota) announced co-sponsorship of The Dietary Supplement Safety Act of 2010, 
which proposes to require companies to identify all brands, products and ingredients 
in facility registrations; allow the FDA to solely determine what dietary supplements 
(herbs) can be sold; allow the FDA to remove any products they deem unsafe, adulter- 
ated or misbranded; make retailers responsible for making sure all of their suppliers are 
in compliance with laws and regulations; and other measures that could limit the avail- 
ability o f d i e tar y s u p pi e men ts * 

Coming on the heels of anti-doping initiatives dating to 2009, the bill was touted 
as an attempt to nix performance-enhancing drug hybrids marketed as dietary supple- 
ments, But making retailers responsible for compliance could be a problem for vendors 
of herbal supplements. Critics also pointed out that the bill allows for arbitrary mea- 
sures on the part of the FDA, 

In March, the senators stopped trying to pass the hill on its own, in part due to pub- 
lic outcry. Instead, parts of the bill are being added to the Food Safety Modernization 
Act, a bill that was introduced in 2009 and fell by the wayside. This year, the revived 
bill will work its way back into committees in the House and Senate. A good resource 
to keep up with this legislation is umw.opencongress.org , — Steven Foster 
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News Reviews People Places 


The Herb Companion 

Investigates 


Conspiracy to 

Ban Herbs? 


S ince the Codex Alimentarius Commission was formed in 1963, the group has 
been suspected of conspiracy* Consumers were alarmed that this international 
regulatory Codex, adopted by the World Trade Organization, would limit their 
choice in dietary supplements* The controversy keeps popping up online, where out- 
dated information plagues worried readers* 

Over the years, consumers have been concerned that this group would force legisla- 
tion on the United States* The topic is especially inflammatory because, although not 
related to the Codex, the concern — limited access to supplements — is valid (see Page 
1 2)* Confounding the issue is the easy e-mail and long-term data storage of the Internet* 
According to zuww.snopes.com y the ubiquitous online myth-busters, two versions of a bill 
proposing the regulation of dietary supplements that were introduced in 2003 (but not 
even voted on) gave rise to a 2003 e-mail that continues to circulate, warning that, 'your 
right to choose your vitamin, mineral and other supplements may end,” 

The Codex doesn’t really affect dietary supplements, as most countries treat them as 
drugs* The United States puts vitamins and minerals in the food category, but that is a 
unique regulatory category. Ultimately, the Codex, formed by the Food and Agricul- 
tural Organization of the United Nations (FAO) and the World Health Organization 
(WHO), is a standardizing force in the international trade of food goods. 

It does not trump national regulations, but affects harmonization of international 
trade. The Codex has developed standards related to foods and guidelines for limits on 
heavy metals, food additives, pesticides and contaminants in international trade* Sourc- 
es such as the American Herbal Products Association {wwuKahpa.org} and the Natural 
Products Association ( www.npainjo.org ) — trade associations whose members have a real 
interest in selling products — give explanations of the Codex to calm consumers’ and 
manufacturers’ fears. Search “Codex” on their websites for more information. — S.F. 



Editor's Pick 

Certified Organic Vanilla Hemp Protein 
Powder by Manitoba Harvest, 521 .99 

Get your daily omega-3 and omega-6 fatty acids with this hemp 
powder We like blending 2 tablespoons with yogurt, carrot juice and 
a little pure vanilla extract for a morning smoothie. It's packed with 
protein and fiber, and is also soy- , gluten- and preservative-free* We 
also love the dark chocolate flavor, www.monitobaharvest.com 


o 

theraneem* 

ORGANIX 


NEEM IS 
YOUR SKIN 
THERAPE 

SOLUTION 

1 — — 



Organic Protection 

Antioxidant-Rich 

Nourishing Essential 
Fatty Acids 

Visit us online at 
www.OrganixSouth.com 
or call 1-888-989-6336 
and Discover the Power 
41 of Neem. 
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All images ©The Metropolitan Museum of Art 


FRESH CUPS 



Feat ured Garden: 

The Cloisters 

Experience medieval herb gardens In 

New York City — and learn how to bring 
the tradition home. 



I f you re ever in New York City, be sure to discover the rich 
tapestry of colors, textures and fragrances of more than 250 
medieval herbs thriving in not one, but three cloister gardens 
in Manhattan's Fort Tryon Park* This sacred green sanctuary is 
part of The Cloisters Museum and Gardens, a medieval art and 
architecture museum that's a branch of the Metropolitan Mu- 
seum of Art. 

Unique Medieval Gardens 

“There are no other medieval gardens like this in the United 
States/' says Deirdrc Larkin, associate managing horticulturist 
of The Cloisters* “We grow 250 to 325 herbs, depending on the 
season. However, we don't cultivate each herb every year,” The 
three gardens at The Cloisters (Bonnefont Garden, Cuxa Garden 
and Trie Garden) are all thriving re-creations of the herbs, flow- 
ers and other plants found in medieval life and art. As with die 
medieval gardens of old, they are carefully designed to appeal to 
all five senses* Strolling through these peaceful gardens, you can 


experience solace and renewal, much as monks did hundreds' of 
years ago in the Romanesque and Gothic periods. 

“In medie% ? al Europe, the flora is dominated by spring bloom^ 
ing, so the best time to visit the Bonnefont Garden is iri late May 
and early June ” Larkin says. “Another nice time in the medieval 
garden is mid- to late- October, when plants have recovered from 
the summer heat and the quince trees are in fruit ” 

Herbal Inspiration 

We all are greatly indebted to European medieval herbalists 
who cultivated herbs that have important culinary and medici- 
nal applications in modern times* “Many of the herbs we value 
today were grown and used in the Middle Ages, There's been a 
direct line," Larkin says. 

You might be intrigued by herb lore of medieval Europe* 
Herbs had symbolic meaning, as well as many household and 
medicinal applications. For example, lavender was considered to 
be a chastity preserver in the Middle Ages, Larkin says, and “it 
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Far left: Dwarf pomegranate trees are small 
enough to be grown in pots. Middle: Bonnefont 
Cloister Garden grows a huge collection of 
medieval herbs. Above: The Cloisters staff uses a 
technique called forcing to make bulb plants, like 
the crocus pictured, flower early. 


was thought that rosemary grew best where 
the woman of the house dominated ” 

All Herbs, No Weeds 

Another interesting point: all plants 
were considered to be herbs. The Middle 
Ages were “weedless” because no plant was 
pejoratively labeled as a weed, which is de- 
fined as any unwanted plant in a garden, 
farm or other landscape. “Many plants 
cultivated as herbs during the Middle 
Ages are considered to be weeds today” 
Larkin says. To authentically replicate 
the medieval garden, The Cloisters grows 
several thistles. One stunning example Is 
the common or wild teasel (Dipsacus fiillo- 
num), which had various medicinal uses 
in medieval Europe. 



Glucose Formula Herbal Capsules 

Life, Without Prescriptions. 


Wfc«rt 4 r i > * Hlf tl S ( I t il M 

• Watch online video testimonials from 
former Diabetics 

30 day money back GUARANTEE 
ORDER TODAY! 
www.BotanicalPharm.com 
1-866-425-4590 
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PRESENTING A WHOLE 
NEW WINDOW 
OF OPPORTUNITY 



Square window slip cover cans 
- available in 4 sizes 


Call, Write or Fax for a FREE Color Catalog OR 
Visit Our Website: 


Burch Bottle & Packaging Inc. 
430 Hudson River Rd 
Waterford, NY 12188 
www. burchbott le.com 


(800) 903-2830 
(518) 273-1845 
Fax (518) 273-1846 



BURCH BOTTLE & PACKAGING 

hcosporoted 
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#1 TOP 
PLANTSUPPLY 

1EXTRA LIFE 


Greatest Guarantee-Offer PROOF Ever 


SINCE 1940, unchallenged, $5,000. GUARANTEED to be 

World CHAMPION 

SI Activator. #1 Trans,' #T Extra 

* REVIVER, PLANTER, GROWER, 


SUPERthrim 

VITAMINS-HORMONES 



ADDED T0 18 FERTI LIZERS , by 18 Growers 



^ NEARLY 1000 BOOKS, CONFERENCES, 
MAGAZINES. NEWSPAPERS, TVs. RADIOS 

USED BY 

FIVE U.S. DEPARTMENTS TO HELP WIN WORLD WAR II 

TUfil mm ^ GOVERNMENTS, state universities, leading 
I rluUgnliUD arboretums, botanical gardens, parks systems 

U.S. STATES and CITIES IN MULTIPLE DRUMS LOTS 
FLOWERING PLANTS SHOW WINNERS - "everywhere” 
* HEALTHY, TOXICS-FREE FOODS GROWERS 

UNIQUE. Far easier plant success 
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1 1 XMAS TREES 

12 REFORESTATION 

13 HYDROPONICS 

14 FIELD CROPS 

15 BONSAI 

16 TISSUE CULTURE 


17 HYDROSEEQING 11 TLO'A'ERIfJG PLANT 

18 LANDSCAPING COMPETITIONS 

19 PROPAGATION 23 INTERIOR SCAPING 

20 A NTT- ER OS I ON 24 CUT FL □ WE RS 

21 ENVIRONMENTAL 25 WtAlRtR DAMAGE 
IMPROVEMENT 25 WATER GARDENS 


AT CONSCIENTIOUS PLANT DEALERS WORLDWIDE 
Used, tipped to, and supplied by thousands ol mcieotm 
plant-sitting firms. On ewry continent, without salesmen. 
REFUSE "just as good,” false, cheaply made, 
unbalancing substitutes - often 99Va% water. 
NOTHING IS AT ALL “LIKE” 
SUPlKthrm 50 VITAMINS-HORMONES 
Made in U.S.A. by VITAMIN INSTITUTE ® 

12610 Saticoy Street South, North Hollywood, CA 91605 
Website www.SLiperthrive.com 


FRESH CLIPS 



The Cuxa Cloister Garden re-creates part of a Benedictine monastery. 


Additional medieval horticultural treasures include legendary plants such as the man- 
drake ( Mandragom officinarum) and dragon arum {Dmcunculus vulgaris) > Larkins favorite 
herb. Dragon arum and other members of the Araceae family imitate the smell and color 
of rotting meat to attract fly pollinators. 

Guide to The Cloister Gardens 

* Bonnefont Cloister Garden. Offering a delightful view of the Hudson River, this 
cloister is from the Cistercian abbey of Bonnefont-en-Comminges in southwest France. 
“This is our teaching garden and home to medieval herbs ,” Larkin says. See more than 
250 herb species, grouped in beds such as culinary, aromatic, magic, medicinal and artistic 
around a 15 lK -century Venetian wellhead. Look for wild arum, also known as cuckoo-pint 
Arum maculatum ), which is depicted growing in die “The Unicorn in Captivity” tapestry. 

* Cuxa Cloister Garden, Tills cloister re-creates part of die Benedictine monastery of 
Saint-Mi chel-de-Cuxa in the northeast Pyrenees. The green lawn is divided by crossing 
paths into quadrants, which are symmetrically bordered by perennials. "Tills is a typical 
medieval garden design. We have a mixture of medieval herbs and modern cu Invars ” Lar- 
kin says. Find lavenders, rosemary, bay and sages, among other herbs. 

* Trie Cloister Garden* Representing the final flowering of the late Middle Ages, the 
cloisters Gothic carvings are from Trie-en-Bigorre and neighboring foundations in south- 
west France. “This garden is a field of more than 50 species of herbs and flowers evoked in 
the famous Unicorn Tapestries series,” Larkin says. “It also provides a home for medieval 
plants that I don't know the uses for/ 1 

Take the Tradition Home 

Adopt the medieval approach of planning your garden to appeal to the five senses. 
Create your own vibrant tapestry of color, taste, texture, fragrance and sound. By doing 
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Wild teasel Potted jasmine in the Bonnefont Cloister Garden 


so, you'll experience a connection with medieval horticulturists who tended their herb 
gardens centuries ago. 

Add visual interest by cultivating rosemary {Rosmarinus officinalis) and myrtle topiar- 
ies in globes. These can be grown in pots — both indoors and outside. At The Cloisters, 
common myrtle {Myrtus communis ), which has ivory-white blossoms and blue-black 
fruit, thrives in pots and is brought indoors before the frost* “Topiaries in the Middle 
Ages were very simple, and not elaborate as in Roman times,” Larkin says. 

Add texture by growing butchers broom ( Ruscus aculeatus) in pots* This diminutive 
shrub, regarded as a botanical curiosity, reaches up to 2 feet in The Cloisters' gardens. 
Add color on sunlit mornings with chicory's beautiful deep sky-blue blooms* Tn the 
kitchen bed of the Bonnefont Garden, you may find two species of chicory {Cichoriurn 
intybus and C. endivia). Contact The Cloisters at (212) 923-3700 or visit their website at 
www.metmuseum.orgl cloisters. — Letitia L. Star 


Make Your Garden Medieval 

Medieval herb gardening can be easy. In fact, it's likely that you already grow herbs 
that were treasured by medieval herbalists. Horticulturist Deirdre Larkin advises 
starting with mints {Mentha spp.) T lemon balm ( Melissa officinalis ) and comfrey 
(Symphytum officinale). For advanced gardeners, try samphire (Crithmum mariti- 
mum). To buy visit Peconic River Herb Farm {www.prherbfarm.com}, Richters Herb 
Specialists ( www.richters.com ) or Well-Sweep Herb Farm {www.welisweep.com). 

ONLINE EXCLUSIVE 

Learn more about medieval gardens at www.herbcompanion.com/thecloisters. 



Create memorable gifts that fit 
your style and budget 


Browse with ease through the Soap Gallery 
Showcase or search by soap type or location 
to view The wide variety of handcrafted 
soaps made by the talented members of the 
Handcrafted Soapmakers Guild* 


www.soapguild.org 
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Herbal Advantage offers 
hundreds of herbs that when 
used properly, have been 
known to alleviate everything 
from acne to wrinkles. Stevia, 
Spices, Essential Oils, Herbal 
Teas & Herb Capsules. 

Herbal Advantage Inc 

Free Product Catalog 

www.herbaladvantage.com 

800 - 753-991 0 
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FRESH CLIPS 


Herb Pairings 

,or the Grill 


O ONLINE EXCLUSIVE 

Watch a video of Tim Haas and Jan Beane's 
new series Southern Fresh on our homepage, 
www.herbcompanion.com. 


Rosemary 

Chicken, Pork, Potatoes 

Spearmint 

Lamb, Ice Cream, Tea 

Sage 

Pork, Duck, Sausage 

Tarragon 

Turkey, Chicken, Eggs 

Marjoram 

Steak, Egg Dishes, Roasts 

Parsley 

Potatoes, Soups, Fish 

Basil 

Tomatoes, Chicken, Sandwiches 

Anise 

Sausage, Cookies, Apples 

Oregano 

Pasta, Pizza, Meatloaf 

Lemon balm 

Lobster, Dressings, Berries 

Garlic 

Peppers, Steak, Chicken 

Chives 

Potatoes, Burgers, Fish 

Thyme 

Tuna, Zucchini, Pasta Salad 

Dill 

Salmon, Dips, Potatoes 




Information and Registration: 870-269-3851 • Cabins at Dry Creek Reservations: 800-264-3655 

OzarkFolkCenter.com 


SPLENDOR IN THE 

GARDEN 


THE 


CENTER 


MO UN TUI IV VIEW, ARKANSAS 


DISCOVER DILL, HERB OF THE YEAR 2010 

- 

The Ozark Folk Center is home to the Heritage Herb Garden, one of the 
most diverse organic herb gardens in the nation. It’s both beautiful to explore and 
educational. Design your own workshop. Learn herbalism, gardening and propagation 
techniques. Stay at the Cabins at Dry Creek, dine at The Skillet Restaurant, 
enjoy concerts, crafts and evening shows, all at the Ozark Folk Center. 

Activity fees vary based on date and time of registration . 

Visit and contact us online for current events and herbal opportunities . 


■VC i i 'o'. 

Stale 
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People 


News Reviews 


Places 



Grilled Fennel 

Enjoying fennel is not limited to cooking with its seeds or using its fresh leaves as a 
garnish. This tasty recipe is excerpted with permission from The Herb Garden Gourmet 
by Tim Haas and Jan Beane. Catch Tim and Jan's new television series Southern Fresh. 
Starting Mondays in May, the duo will show how to grow, cook and serve your own produce 
onRFD-TV. W5rfwww.timat1djan.com. This recipes serves four. 

4 tablespoons olive oil, divided 
4 fennel bulbs, cut into halves, cores removed 
Salt and freshly cracked black pepper, to taste 

□ Preheat grill to medium heat. Brush grill with some olive oil to prevent fennel from 
sticking during cooking. Place fennel bulbs cut-side down on grill and brush with remain- 
ing oil. Season with salt and pepper. 

B Grill about 2 minutes per side, or until limp, Serve as a side dish with your favorite 
grilled entree for a refreshing “change of taste.” 

Gina DeBackeris editorial assistant at The Herb Companion. Steven Foster is 
an expert on medicinal plants. Letitia L. Star writes about food in Chicago. 


Go Green Buy Bulk 

organic and natural herbs and spices 
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GARDEN SPACES 



Plant a 
Dye Garden 


BY KATHLEEN HALLORAN 
ILLUSTRATIONS BY GAYLE FORD 

Try our plans for 
a garden full of 
color ready to be 
harvested. 


Traditional dye plants offer intriguing 
materials for the gardener who is also a 
spinner or weaver, or who just wants to 
experiment with the vast usefulness of the 
natural world. Nature has its own subtle 
palette of colors and this little garden rep- 
resents a few of the dozens of plant dye 
possibilities, which even include some 
nuts, fruits, vegetables and other com- 
mon foods. 

And even if you’re more inclined to 
pick up some easy powdered dye at the 
corner store than to make a dye bath from 


the plants in your garden, you still might 
appreciate this connection to history and 
tradition. All of these plants are desirable 
garden plants. 

About Dye Plants 

A separate garden isn’t necessary to 
grow dye plants, as you can incorporate 
them into an existing flower border or bed 
(and you might unknowingly be growing 
dye plants already), but this small corner 
bed can give you ideas. Some, such as in- 
digo and weld, are traditional dye plants, 
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while others are more common garden 
plants and might surprise you. Growing 
the plants is easy, and if you have enough 
plant material to harvest, dyeing is a fun 
project and not difficult. But getting the 
most vivid colors from plant pigments 
and making more permanent dyes in- 
volves mordanting* or treating the fabric 
or yarn before you dye it with a metallic 
compound, such as alum. 

Mordanting is a process that involves 
more than I can detail here, so do some 
research if you've never done any natu- 
ral dyeing before. Different parts of the 
plants can yield different colors, lire type 
of material you're dyeing, the length of 


time you leave it in the dye bach and the 
type of mordant you use to p re- treat can 
also vary the colors, sometimes dramati- 
cally. Allow for some unpredictability; it’s 
part of the charm of natural dyes. 

Getting Started 

This garden is designed for a full-sun 
location with good drainage. Many of 
the planes are annuals, which also makes 
them suitable for interspersing in a veg- 
etable bed. The indigo is perennial in 
climates with long, hot summers such as 
Texas, where I live, or it can be grown as 
an annual in other locations. Also on this 
list is a perennial hibiscus shrub, called a 


Read More 

To find out more about the process of mordant- 
ing and other steps for natural dying, try these 
two excellent volumes by Rita Buchanan. 

• A Dyer's Garden (Interweave Press, 1995) 

♦ A Weaver's Garden (Dover Publications, 1999) 

rose mallow, which is hardy as far north 
as about Zone 5. Plant this one in a per- 
manent spot in the garden, where you can 
enjoy its beautiful, large flowers from year 
to year. Yarrow and black-eyed Susans are 
also perennial and can be grown from root 
divisions from neighbors or from another 
area of your garden. 

Prepare this bed as you would any 
other, pulling weeds and adding compost 
and other amendments to improve drain- 
age and correct any soil deficiencies. Most 
of the plants in this garden can be started 
from seed indoors and then planted out af- 
ter the average frost- free date in your area. 
Keep the bed well weeded, mulched and 
consistently moist until plants get estab- 
lished, then back off on the water, allow- 
ing soil to dry slightly between waterings. 

Harvest from the garden regularly 
through the season to gather enough mate- 
rial to fill a dye bath, and in die fall you can 
cut the entire tops oft. Some plants are best 
used fresh, but flowers can be preserved 
in the freezer, and leaves, stems and tops 
can be dried, either by laying them out on 
screens or by hanging them in a dark place 
that gets good air circulation. $ 

Kathleen Ha Horan is a contributing 
editor living and gardening in beautiful 
Austin, Texas. 
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Country Store 

LAPGE SELECTION 
OF EARTH FRIENDLY 
PRODUCTS 

NATURAL PRESERVES 
ORGANIC SOAPS & SALVES 
ORGANIC BEDDING 
CHEMICAL-FREE CLEANING SUPPLIES 
NON-ELECTRIC LAUNDY TOOLS 
KITCHEN COMROSTERS 
& MUCH MORE! 

VISIT OUR WEBSITE: 
JACKSCOUNTRV5TORE.COM 

OR SEND J3.00 FOR OUR 156 PAGE CATALOG: 

JACK'S COUNTRY STORE 
PO BOX 710 DEPT NH 
OCEAN PARK, WA 98640 
TOLL-FREE: 

888-665-4989 



Circle #10; see card pg5! 



.{School 


Weekend and W^ekloii|^6orsesin Cooking, Gardening, 
Request a Crafting with Herbs, Traditional-Crafts, ft more 
catalog 

www.folkschool.org • 1-800-F0LK-SCH 
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Coming Next Issue^- 

SeMen^tr 'J.010 



Culinary Herbs for Health 

Spice up your meals and your health with 
these medicinal culinary herbs. Learn which 
herbs can aid your digestion and memory 
while flavoring your food. 


Also: 

* Garden Sage Advice and Recipes 
- Delicious Beneficial Berries 

* How to Save and Organize Seeds 

* Discover a Sensory Garden 

* Plant a Mint Balcony Garden 

* Bee Friendly Beauty 



Order today! Call (800) 456-5835 or visit 
www.HerbCompanion.com/ shopping 

discount code: M.HCPAA61 


NEW! — Ultimate Gardening CD-ROM - item #4434 
The editors of Mother Earth News magazine have assembled some of their most 
popular organic gardening articles and compiled them in (his easy to use 
CD-ROM format This completely searchable digital resource is packed with 
Mother Earth New s 1 most useful and unique information cm organic 
gardening to help you grow in the most natural, nontoxic way possible. 

List Price -S24. 95 Your Price - $18.70 


Garden with Help from The Herb Companion! 


Herb 

COMPANION 


Heirloom Vegetable Gardening CD-ROM item # 371 1 
This remarkable e-book by food historian William Woys Weaver is the bible for 
gardeners who choose to explore the fabulous flavors, fascinating history and 
astonishing diversity of vegetables. Taking us far beyond the few dozen vegetables 
offered in modern supermarkets, Weaver profiles 280 heirloom varieties, providing 
recipes, growing advice and authoritative history. 

List Price - £2 9 9 5 Your Price ■ $22.45 

Creating Custom Garden Spaces on CD-ROM item #4147 
Tills e book on CD-ROM Is packed with 20 customizable designs, gardening tips and 
tricks, and conventional wisdom about flic many uses of herbs. Whether you’re a 
first-timer or an avid gardener, our detailed illustrations and maps will help you plan 
your garden until our easily understandable designs. 

List Price - £1 9,95 Your Price - $14,95 
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Planting Key 

1. Goldenrod (Solidago spp.) 

2. Weld ( Reseda luteoia) 

3. Hibiscus (Hibiscus hybrids) 

4. Sunflower ( Helianthus annuus) 

5. Zinnia [Zinnia spp.) 

6. Indigo (Indigofera suffruticosa, 

I. tinctoria) 

7. Marigold (Tagetes spp.) 

8. Black-eyed Susan (Rudbeckia spp.) 

9. Yarrow (Achillea hybrids) 

10. Purple basil (Ocimum basilicum ‘Dark 
Opal’, ‘Red Rubin' and ‘Purple Ruffles’) 

11. Yellow cosmos (Cosmos suiphureus) 

12. Marjoram (Origanum majorana) 


12 Dye Garden Plants 


Yarrow (Achillea hybrids). The plant tops produce mostly 
yellow, tan and gold colors. It is a tough and hardy perennial 
in the garden and flowers from early summer to late fall. 

Marigolds ( Tagetes spp. and hybrids). The flowers and 
leaves will produce a variety of colors, depending on the 
mordant, from bright yellow and gold to dark brown. 

Yellow cosmos (Cosmos surphureus ). This annual flower 
blooms in yello%v, orange, even red, including cultivars such 
as 'Bright Lights’, ‘'Diablo* and E Sunny Red’. The flowers in a 
dye bath produce golden colors, oranges and rusty browns. 

Sunflower (Helianthus annuus) . This common, cheerful 
flower Is an annual that can tower to 4 or 6 feet by seasons 
end. It yields a array of soft green colors in the dye bath. 

Hibiscus (Hibiscus hybrids), also called rose mallow. 
Look for red-blooming varieties of this perennial shrub, and 
in the garden, give it about 2 feet of space on all sides. Har- 
vest the flowers as they bloom, as they won't last more than 
a day or so. The petals can yield many colors, from purple 
and green to gray, even black. 

Indigo (Indigofera suffruticosa , /. tinctoria ). This peren- 

O ONLINE EXCLUSIVE 

Learn about how to dye naturally at 
www. herbcompanion.com/howtomakedyes. 


nial shrub thrives in warm climates, and elsewhere is an an- 
nual. The fresh leaves contain the classic blue pigment. 

Purple basil (Ocimum basilicum purple-leaved variet- 
ies such as 'Dark Opal’, 'Red Rubin' and 'Purple Ruffles’). 
Annual in most climates, purple basil can reach about 2 
feet. Use fresh tops in a dye bath for a variety of greens and 
browns. 

Marjoram (Origanum majorana). Generally an annual, 
this oregano relative yields yellows, oranges, browns and 
grays, depending on the mordant used. It stays under 12 
inches and is easy to grow. 

Weld (Reseda luteoia). This biennial or annual is a tradi- 
tional European dye herb, with flower stalks that can reach 
3 feet or more. The leaves and flower stalks produce strong 
yellows and pale greens. 

Black-eyed Susan (Rudbeckia spp.). This easy, popular 
perennial plant blooms summer to fall. The leaves and flow- 
ers produce golds, browns, oranges and dark greens. 

Goldenrod (Solidago spp.). This native perennial can 
reach 4 or 5 feet by seasons end, so give it some space. Plant 
stalks produce yellow and orange to tan, brown and rust 
colors. 

Zinnias (Zinnia elegans and other species). Tills easy 
annual bedding plant is available in both transplants and 
seeds. Harvest the flowers regularly to keep it blooming all 
su m m e r. Th e fl owers y i el d pale ye 1 1 o w co l o rs . 
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By Caleb Melchior 


Sweet basil evokes hot summer nights beneath a starry sky 
great platters of salad Cap me and endless bowls of pes to- tossed 
linguine* But sweet basil {Ocimum has ileum ) — and the accom- 
panying Italian foodie dream — is only part of the story of the 
genus Ocimum * 

Over the past decade, a large number of unusual basils — new 
varieties from commercial breeding programs and heirlooms 
that are now being exposed to a wider audience — have begun 
to appear in specialty nurseries and farmers' markets* Trans- 
form the way you think about basil with a whole new palette of 


flavors and aromas. From the floral sweetness of ‘Blue Spice' to the 
tang of ‘Siam Queen and the herbaceous sharpness of Test o Per- 
petuo\ these varieties will surprise your nose and tongue* 

In the Garden 

One of the best things about these unusual basils is their 
outstanding garden presence* While sweet basil is an attrac- 
tive plant, few of us would plant it for its looks alone* But 
with some of these newer varieties, planting for ornament is a 
definite possibility* Take ‘African Blue', for example* With its 
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large columnar basils added solid blobs of green to anchor the 
hazy drifts of purple. Shadows were provided by purple-leaved 
basils, while 'Pesto Perpetuo' added a lighter color note. This bed 
of basils would be worthy of a place in anyone's front garden, 

Basils also grow well in pots. At Sugar Creek Gardens in 
Kirkwood, Missouri, where T work, we use basils in many of our 
edible planters because they're both useful and attractive. Grow- 
ing basil in planters also makes it more accessible. Keep a planter 
of basil outside your kitchen door and you'll have it ready for 
plucking at any moment, like those soggy days when you're 
making a minestra and need basil to finish it off, but don't want 
to pull on your waders to tromp out to the kitchen garden. 

Basils are good mixers, as their cultivation requirements are 
similar to those of many warm -season annuals. The flowering 
varieties — 'African Blue 5 , "Blue Spice', 'Cinnamon — will mix 
well with brightly colored tropicals. Try 'Cinnamon basil with 
Persian shield {Strobihin thes dyerianus). The basil's dark stems 
and pale purple flowers will stand out prominently against the 
shimmering green -an d-pnrple mass of the Persian shield. Basil 
varieties with colored foliage make great foils for flowers. A clas- 
sic herb garden combination well worth repeating is to pair an 
orange marigold { Tagetes patuld) with one of the purple-leaved 
basils (try 'Rubin or 'Purple Delight'). 

Its usually impossible to go wrong with basils in the garden. 
Use them to fill gaps, to bring beauty to dull areas, and — most 
importantly — for the sheer pleasure of absentmindedly brush- 
ing against them, then being overwhelmed with joy as their fra- 
grance billows up on the hot summer air. 


Above: Try a bed of unexpected basils, like ?esto Perpetual 'Siam Queen' and 
‘Qsmirf (pictured). Right: 'Rubin 5 has dark-red leaves. 

abundant spikes of lavender-blue flowers and purple-stained 
leaves, it could easily be mistaken for a plectranthus or a salvia. 
Add a strong perfume, and you have a plant well worth includ- 
ing in any ornamental planting. 

When I visited Powell Gardens (near Kansas City, Missouri) 
last summer, 1 was impressed by an attractive mixed planting 
composed solely of basils. The bed was fronted by a dwarf bush 
variety, giving a tidy green edge. Behind were pillows of larger 
bush varieties studded with white flowers. Blending into these 
were patches of gauzy lavender- flowering Thai varieties. Several 
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‘Siam Queer' is a beautiful, award-winning Thai basil with a spicy taste. 


In the Kitchen 

No matter how much one may enthuse over basils 5 contri- 
butions to the garden, the kitchen is undeniably their primary 
purpose. But, while regular sweet basil pairs well with almost 
any summer ingredient, the exotically scented varieties take a 
little more thought. As usual, your nose will be your best guide 
to successful combinations. 

A cursory sniff will show that most varieties fall into one of 
several flavor categories. Varieties with a sweet basil scent and 
flavor — such as 'Cardinal' and the purple-lea% ? ed types — can 
be used just as you'd use sweet basil. The small-leaved varieties 
tend to have a sharp, peppery flavor that helps them stand up to 
coarser companions (raw onion, olives, russet potatoes). Basils 
from the Thai group — such as 'Siam Queen and 'Cinnamon — 
have fruitier aromas that complement sweets and Asian-oriented 
dishes. Varieties in the African group (like African Blue' and 
'Blue Spice') have highly individual scents and require extreme 
discretion in their use. 

Basils are highly heat-sensitive and their scents dissipate 
quickly, so chop and add them at the very last minute for best 
flavor. Their color also suffers from heat — the greens go muddy 
and the purples go black. Add basil after cooking if you want to 
retain its color. 

Varieties 

African Blue* 

A beautiful addition to the herb patch or ornamental bed, 
African Blue' basil erupts into a haze of soft purple flowers by 
midsummer. Its leaves are also ornamental, with a purple stain in 
the center and soft texture. Strong camphor odor. 



The purple bracts of 'Cardinal 5 help this pretty basil stand out in the garden. 


"Blue Spice* 

Another “blue” basil with lavender flowers. Unlike African 
Blue 5 , its leaves are bright green with no purple flush. Stems are 
purple. Spicy-sweet fragrance, 

'Cardinal* 

Cardinal stands out for its stunning burgundy flower bracts. 
The flowers within the bracts are white with a lavender tinge. 
While you can use the main leaves as you would those of any 
basil, the little red leaves that make up the bracts should be used 
where their color will stand out — try them sprinkled over a salad 
or a cream soup, 

4 Cinnamon* 

'Cinnamon basil has a distinctive fragrance — cinnamon, yes, 
but sharper and more potent than the dried bark of Cinnamo - 
mum verum . Irs shiny leaves on dark purple stems, accented by 
wands of pale flowers, make this another excellent choice for 
places where you need beauty plus amazing fragrance. Its good 
with fruit; try adding a few leaves to a poaching liquid for pears 
or peaches, 

'Oriental Breeze* 

Tli is attractive basil bears head- turning purple bracts that are 
similar to those of 'Cardinal* but purple rather than deep-red. 
Use it as you would sweet basil. Also useful as a cut flower, 

'Pesto Per p etna* 

'Pesto Perpetuo 5 stands out in the kitchen for its sharp pep- 
pery flavor and in the garden for its beautiful pale green leaves 
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Your kitchen garden can masquerade 
asa formal English garden with 'Pesto 
Perpetuo'. The tight shape arid unusual 
cream and green leaves can make this 
basil look like a rare boxwood. 





Opposite: Rob CardiHo; Jerry Pavia 



'African Blue’ basil has purple flowers that bloom in the middle of summer. A 
sprig of this cultivar with the flower and a few leaves is a great garnish. 


edged in cream. Its tight rounded habit and dark stems combine 
with its other admirable attributes to make this an unforgettable 
choice for container plantings. As you harvest, keep it pinched 
to a rough round shape. Garden visitors may well imagine that 
it s some rare form of boxwood. 

'Purple Delight 5 

Tlvis is the standard purple basil. A reliable grower, now re- 
placing 'Dark Opal' due to that variety's loss of stability. Typical 
sweet basil scent and flavor. Steep it for a few minutes in white 
wine vinegar — at will give the vinegar a lovely magenta color and 
light basil aroma. 

'Purple Ruffles 5 

Not the strongest grower but very attractive in the garden and 
in containers. Its ruffled purple leaves will darken if cooked, so 
tear them coarsely and toss in salads. Typical sweet basil aroma 
and taste. 

'Rubin 5 

Burgundv-red, rather than die true purple of 'Purple Delight 
and 'Purple Ruffles'. Shiny burgundy leaves look good in the 
garden or as a garnish. They taste great, too, like sweet basil. 
Vigorous and reliable. Good for containers. 


O ONLINE EXCLUSIVE 

Find a bonus basil recipe at www.herbcompanion. 
com/basiipotatorecipe. See a bow! you like? Go 
behind the scenes at our photoshoot and find styl- 
ist Virginia Cravens- Houston's sources for where to 
find the beautiful tableware on Pages 30 to 33 at 
www. herbcompanion. com/basilbehindthescenes. 


‘Siam Queen’ 

An improved Thai basil variety chosen as an All-America 
Selections winner in 1997. Shiny dark green leaves and red- 
dish purple inflorescences. Flavor and aroma typical of the Thai 
group — spicy with heavy anise notes. 

Cultivation 

Although these unusual basils are rarer than sweet basil, they 
are not necessarily more trouble. In fact, exotic basil varieties 
have the same cultivation requirements as sweet basil: full sun, 
warm temperatures, adequate water and fertile soil. At least six 
hours of full sunlight per day are essential for best growth. The 
greatest cause of disappointment with basils occurs when gar- 
deners are in such a hurry to get their basil growing that they 
plant it out before the soil is warm enough. A cool night or two 
comes along, and the basils are stunted. The transplants may 
just sit in the ground and rot. To avoid this, wait until night- 
time temperatures are reliably 50 degrees and above — about two 
weeks after your average last spring frost dare is a good time. 
Basils like a lusher life than many herbs. Keep them moist but 
not wet. Fertile soil is also essential. 

Youll have to hunt around your local nurseries to find some 
of the rarer basils. Herb society sales are an excellent source of 
rare varieties — they also give you the chance to talk with people 
who have already grown them. 

If you have difficult}" finding starts of the unusual basils to 
plant, you can grow most basils from seed. While it is possible to 
direct-sow them in the open ground once the soil has warmed to 
50 degrees, this will give the plants a very late start. Basil seeds 
are small and the seedlings are fragile, so its probably better to 
start them indoors, especially if you only have a few seeds. Tiffs 
way, you can start a few weeks before its warm enough to plant 
basil outside, then plant the starts outside once the weather is 
cooperative. Ids especially fun to watch your special basils sprout 
and begin to grow during the last dreary bit of weather, sy 

Caleb Melchior studies landscape architecture. When not 
working in the studio, he writes about food and gardens . 
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'Purple Ruffles’ basil has especially 
showy leaves in a deep, rich purple 
hue, festooned with a rippling trim. 
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Basil-Buttered Shrimp on a Bed of Greens 

SERVES 4 


Juice of 'A lemon 
1 pound large raw shrimp 
4 cups arugula or baby spinach 
14 cup olive oil 

3 tablespoons white wine vinegar, divided 
Sea salt 


2 tablespoons butter 
'A cup ‘Pesto Perpetuo’ basil leaves, 
chopped fine 

Freshly ground black pepper 
Small ‘Pesto Perpetuo’ basil leaves 


□ Fill a large stockpot halfway with water. Add a handful of sea salt and the juice of Vi a lemon. 
Cover and bring to a boil. Peel shrimp, leaving tails on. Devein, if desired. 

B When water is bubbling vigorously, toss in shrimp. Cover and remove from heat. Let sit 5 minutes, 
or until shrimp are pink. 

S In the meantime, toss greens with olive oil and 2 tablespoons of the vinegar. Salt to taste. Mound 
greens or four salad plates. Drain shrimp, then return to pan. Add butter, remaining vinegar and 
chopped basil. Salt and pepper to taste. Drop shrimp atop the mounds of greens and serve. 

Shortcut option: 

Peel and devein shrimp. Melt butter in a large skillet over medium- 
high heat; add shrimp and saute 3 to 5 minutes or until shrimp 
turn pink. Stir in 1 tablespoon vinegar, lemon juice and chopped 
basil. Toss arugula with olive oil and remaining vinegar. Mound 
greens on plates, Top with warm shrimp and serve. 
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Asian-Inspired Beef 

SERVES 4 TO 6 

14 cup soy sauce 

2 tablespoons honey 

14 cup Thai basil leaves, roughly torn 

3 green onions, julienne-cut 

1 (114-pound) boneless sirloin steak 

Thai basil sprig, julienne-cut green onions for garnish 


□ Stir together first 4 ingredients in a large zip-top plastic freezer 
bag; add steak, turning to coat. Seal and chill for 8 hours or overnight, 
turning occasionally. 

Q Remove steak from marinade, discarding marinade, and pat steak dry. 
El Preheat grill to 350 to 400 degrees (medium-high). Cover with grill 
lid and grill for 6 to 8 minutes on each side or to desired degree of done- 
ness. Let steak stand 5 minutes before slicing. Serve immediately. 
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Basil Limeade 

SERVES 2 


.'Cover'. 

• Recipe* 

• • 


'A cup lime juice 
'A cup sugar 
Sweet basil sprigs 
Lime slices 
Crushed ice 
Club soda 

Sweet basil sprigs, lime slices for garnish 


D Combine lime juice and sugar in a jar or 
cocktail shaker; shake vigorously until com- 
bined, Put a sprig of basil and lime slices in the 
base of two 8-ounce glasses. Add lime mixture 
and ice to glasses; fill with club soda, Muddle 
with a spoon and serve immediately. 

Note: Multiply this recipe by 4 to fill a pitcher. 



Poached Pears in Basil Syrup 

SERVES 4 

1 Vi cups sugar 
6 cups water 

2 teaspoons fresh lemon juice 

14 cup firmly packed 'Dark Opal’ basil 

4 firm pears, peeled and cored with stems intact 

'Dark Opal’ basil leaves, turbinado sugar, sanding sugar for garnish 

□ Combine sugar, water and lemon juice in a medium saucepan. Cook 


over medium heat, stirring constantly, until sugar dissolves. Stir in basil, 
B Cut a thin slice from bottom of each pear, allowing pears to stand. 

Add pears to syrup mixture. Bring to a boil, reduce heat and simmer 15 to 
20 minutes or until pears are tender. Remove pears to a plate for serving. 
Pour syrup through a wire- mesh strainer into a large bowl, discarding basil 
leaves, Return syrup to saucepan; bring to a boil, reduce heat and boil 
gently for 20 minutes, or until syrup thickens. Pour sauce over pears. 

Note; You could also use 'Cinnamon’ basil for this recipe, 
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Liberate yourself from the stove 
this summer with four 

scrumptious no-cook sauces. 


Summertime brings a. bounty of cooking opportunities from the gar- 
den. So many opportunities, in fact* that when the garden is cranking 
out more than we can consume, our jubilation turns to panic. Avoid the 
horrible moment of realization that one simply can t keep up with the 
maintenance and harvest of a productive summer garden. Just reassess 
cooking methods during the summer and commit to using the harvest 
in easy, stress-free recipes. 

No-cook herb sauces use up produce, spice up summer foods health- 
fully, and save time and energy during the hot summer months. Not 
only do herbs taste great when eaten fresh, they re also healthier since 
there s no heat or water to dilute nutrients. When the zest of fresh herbs 
hits our palate, our taste buds are awakened without the overuse of salt. 
Blending fresh herbs with the mysterious umami , or the “fifth taste,” 
intensifies herbs' flavor. Common umami or savory ingredients include 
capers, olives, meat and cheese — and some of these no -cook sauce reci- 
pes combine herbs and umami ingredients. 

Aside from the health benefits of fresh herbs and of using less salt, 
no-cook herb sauces also eliminate the use of unhealthy fats, like but- 
ter and cream. And, no -cook sauces mean limited oven and stove use, 
which helps keep the kitchen and house cooler. My favorite part of no- 
cook sauces, though, is the aroma of fresh chopped herbs that fills the 
kitchen and lingers as these sauces rest a bit before enjoying. 

Some of summers most prolific growers — basil, oregano, mint and 
marjoram — make an appearance in these recipes. And with all of these 
herbs, the more you harvest, the more they grow. Even if you don't 
grow them yourself, your neighbor or a family member might and they 
would likely be happy to share. 

So don't stress about elaborate meals and intricate dishes to prepare 
during the summer. There's too much work to do in the garden, too 
many warm evenings to enjoy outdoors and too much flavor to savor 
from your garden. With a few on- hand ingredients and simple stejps, 
your fresh-cut herbs get top billing in these quick no-cook sauces. 

Sophia Markoulakis is a San Francisco- based food and garden writer 
and recipe developer who focuses on how food and gardening inter- 
sect to create healthy and flavorful meals. 


By Sophia Markoulakis 


No-Cook Fresh Tomato Sauce 

in the image at left, we used this as a bruschetta 
topping (bruschetta instructions below). You can also 
toss with pasta or serve over grilled chicken or fish. 
This sauce is amazing when tomatoes are at their 
peak, but you can use cherry or grape tomatoes year- 
round. Make it early in the day, cover and set aside 
on the counter for an hour or two. MAKES 3Vz CUPS 

1 pound tomatoes, chopped 
Vi cup chopped red onion 

'A cup pitted and quartered brined olives, such as halamata 
V* cup finely chopped sweet marjoram leaves 
Vi cup finely chopped Italian parsley sprigs 

2 tablespoons balsamic vinegar 

Vi teaspoon -freshly ground black pepper 
'A cup extra-virgin olive oil 
Salt to taste 

Q In a mixing bowl, combine tomatoes (and their juice and 
seeds), onion, olives, marjoram, parsley, vinegar, pepper and oil. 
Cover and allow to rest at room temperature for up to 2 hours. Add 
salt to taste. (Note: Can be made up to 1 day ahead; remove from 
refrigerator and bring to room temperature before serving.) 

B Serve with bruschetta or toss with hot cooked pasta. 

Bruschetta 

To make bruschetta, slice a loaf of French bread diagonally into 
/z-inch slices, discarding ends. Brush lightly with olive oil. Bake 
at 375 degrees for 5 to 6 minutes or until lightly browned. 
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Basil Pesto with 
Hazelnuts and 
Dry Jack Cheese 

1 tested this recipe for a group of my 
teenage son ’s friends and got unani- 
mous approval. The hazelnuts are subtle 
enough that traditionalists won't balk, 
and are healthier than pine nuts. There 
are degrees of dry jack — it becomes 
firmer as it ages — so select a firm aged 
piece that exhibits Parmesan-like quali- 
ties. MAKES m CUPS 

Vi cup hazelnuts 

3 cups ‘Genovese’ basil leaves, rinsed, dried 
and packed 

2 cloves garlic 

Vi teaspoon freshly ground black pepper 

V\ cup plus 2 tablespoons extra-virgin 
olive oil 

V\ cup grated dry jack cheese 

Salt to taste 

□ Place hazelnuts in a baking pan and toast in 
a 325-degree oven until lightly browned and fra- 
grant, about 7 minutes. Remove pan from over and 
pour nuts in the center of a clean dish towel. Fold 
towel over hazelnuts so that they are completely 
enclosed; rub the towel in a back-and-forth motion 
so that the friction between the hazelnuts and 
towel removes the hazelnuts’ skin. Place hazelnuts 
on a cutting board and coarsely chop. 

B Add hazelnuts, basil, garlic and pepper to a 
food processor; mix until finely chopped. With ma- 
chine off, scrape down sides with a spatula. While 
processor is running, pour oil in a steady stream 
through processor tube. Add cheese and process 
until just combined. Salt to taste. 

H This recipe makes enough pesto for 2 pounds 
of pasta, so if desired, toss half with cooked pasta 
(Ipound dried) and freeze the other half in a 
freezer-safe container. Use within 2 months. 


Chimichurri Sauce 

Latin Americans love this traditional sauce, and each country seems to have 
its own variation. Chimichurri is an indispensable component to an Argentinean 
asado (barbecue), where bowls of this vinaigrette-iike sauce are enjoyed with 
grilled beef and sausage. Chimichurri is also used as a marinade and tastes 
great with other proteins, such as chicken and fish. MAKES 3 A CUP 

1 cup Italian parsley, loosely packed 
3 tablespoons chopped Greek oregano leaves 
1 teaspoon red pepper flakes 
3 garlic cloves, pressed or minced 
k4cup red wine vinegar 
'A cup extra-virgin olive oil 
Salt to taste 

D Rinse, dry and chop parsley sprigs; add to a small mixing bawl with oregano, red pepper flakes, 
garlic and vinegar; whisk together. 

B Add olive oil in a steady stream, continuing to whisk until oil is completely blended; salt and 
serve at room temperature. 


Salsa Verde 

Try this wonderful sauce with plump sweet grilled scallops ( instructions at 
right). Or, serve it as a dip (similar to the Piedmontese bagna cauda 7, slightly 
warmed and surrounded by raw or steamed vegetables, such as fennel, carrots, 
cauliflower and peppers. Many ethnic cuisines, such as Latin American, French 
and Italian, have their own version of salsa verde, which simply means “green 
sauce . " This version is European-based and gets its piquant flavor from capers 
and anchovies. MAKES 1 CUP 

3 tablespoons finely chopped shallots 

2 tablespoons chopped chives 

'A cup chapped mint 

A cup chapped Italian parsley 

1 tablespoon finely minced anchovies (about 2 fillets) 

1 tablespoon capers 
Zest and juice from 1 lemon 
A teaspoon freshly ground black pepper 
A cup plus 1 tablespoon extra-virgin olive oil 

□ Combine all ingredients in a mixing bowl and stir to combine. Serve immediately or cover and 
keep in the refrigerator for up to 1 week. Bring to room temperature or gently heat before serving. 
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Grilled Scallops 

Brush scallops with olive oil; sprinkle with sea salt 
and pepper. Grill scallops, without grill lid, over high 
heat (400 to 500 degrees) for 4 to 5 minutes or just 
until scallops are opaque, turning once. Serve with 
Salsa Verde. Garnish with fresh chives. 
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Some of these plaits are useful to 
grow: Spicebush (shown here) thrives 
in shady areas and isn't invasive, 
Others, such as lamb's quarters, are 
better to harvest in the wild. 


By Jim Long 


Some of my earliest memo- 
ries of exploring native plants as 
a child are of drying wild straw- 
berry leaves and making hot tea 
from them. The tea was a beauti- 
ful yellow and, with honey, had a 
pleasant, wild herbal flavor. 

Tin fortunate to have grown 
up in a family that loved plants* 
In early spring, my parents and 
I hunted wild mushrooms* We 
knew the patches in the meadows 
where the wild strawberries grew, 
and picked wild grapes and paw- 
paws in the fall. Persimmons were 
always a welcome delicacy, as were 
native lowland pecans from the 
Osage River basin. Those plants 
added wider variety to our tra- 
ditional garden* My parents ran 
a grocery store, but despite the 
constant flow of cultivated pro- 
duce, native plants always figured 
prominently in our diets. 
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When he was young. Contributing Editor Jim Long's maternal grandparents encouraged his interest in plants, 
helping him identify delicious violets (shown above) and other edible wild plants in woods and meadows. 


My paternal grandparents were overly cautious, and with me 
as their only grandson, constantly cautioned me to be careful 
of what I ate from the woods, “Always ask someone before you 
taste it ” my fathers mother would say. Yet my maternal grand- 
mother knew 1 had an interest in plants and would take me on 
walks in the woods and meadows, showing me how to identify 
plants. It is from these early family teachers that I gained an 
appreciation of the bounty of wild edible plants. 

Many of the more traditional herbs we grow (such as pars- 
ley, rosemary, thyme and sage) are native to the Mediterranean 
regions. They have so easily adapted to a wide range of garden 
conditions that when most people hear the word herb y those 
foreign plants are what come to mind. 

But did you know there are many herbs and edible plants 
native to the United States that you can grow, or find already 
growing, in your garden? Some can be found in the wild, and 
may even be growing in your garden, but you aren't recognizing 
them as useful, edible plants. Finding gems of plants like this is a 
bit like recycling — you might be digging up and throwing away 
plants that are better adapted to your environment than plants 
you are cultivating. These native plants are worth recognizing 
and making use of, instead of trying to eliminate them. Here are 
some healthful native plants you might find in your own garden 
or in nearbv fields. 


Violets (Viola spp,) are all pleasant and colorful in salads and 
can be candied for decoration on cakes and other desserts, Vio- 
lets are easy to recognize once you look at the flower and leaf 
shape in a field guide, 

Chickweed {Stellar ia media) can be gathered in springtime 
and cooked as a green vegetable; it can be frozen; or you can 
dry it and make it into a beneficial first-aid salve. This is one of 
the first plants up in the spring and you can look for it in your 
garden, along the foundation of your house and at the edges 
of the lawn. It is a creeping plant with a single, central stem. 
Gather it before warm weather; once the weather warms, this 
plant will begin to turn yellow, scatter its seeds and die. I like to 
mix chickweed with hen bit and lambs quarters in approximately 
equal portions and boil them together briefly, season with some 
crumbled bacon and a teaspoon or two of vinegar, and enjoy as a 
refreshing, vitamin- rich, springtime vegetable side dish. 

Henbit (Lamium amplexicaule ) . You'll find this in moist, 
rich fields, lawns and the edges of home gardens. Most likely 
you have this plant in your lawn or garden beds. As early as Jan- 
uary in the Midwest, this plant is already green. By early spring, 
tiny purple flowers cover the plant. Skip the weed -killer on your 
lawn and snack on this weed. It dies when hot weather begins 
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To gather spicebush leaves, berries and twigs, check out shady spots. 


anyway. The nutritious whole plant can be harvested and used as 
a vegetable greens plant in early spring before it fully flowers. 

Lamb’s quarters ( Chenopodium album ) , also known as pig- 
weed, is often found as a weed in home gardens. Like mints, it is 
an exotic plant that can take over a garden, so dont plant it. Un- 
like mint, it isn’t pretty in a container garden, but I leave three or 
four plants in a row in my garden, because 1 find it better tasting 
than spinach. In spring and summer, the leaves can be cooked 
like spinach or mixed with other greens plants. In the fall, the 
abundant seeds can be collected and used in breads, muffins and 
ocher baked goods, either mixed with flour or sprinkled on top 
like poppy seeds. This is a good-tasting, heavy-producing plant 
if you keep harvesting the leaves all summer. Spinach quits pro- 
ducing in the heat of summer, but lambs quarters continues to 
thrive throughout the summer 

Redbud trees (Cere is canadensis) are among the first plants 
to bloom in the spring, when few vegetables are available in the 
wild. Native Americans ate the flowers, either boiled or raw, and 
the seeds, which they roasted. The trees are also ornamental. 

Spearmint {Mentha spicata) and peppermint {M. ^piperita) 
are both European immigrants that have often escaped cultiva- 
tion. Mints are often found growing around old springs and road- 
sides, as well as around old homesteads and streams. Mint leaves 
can he used for tea, in apple-spearmint salads and candied. 

New Jersey tea {Ceanothus amerkanus) can be found along 
dry woodland roadsides and in light timberland areas. The dried 
leaves make a good-tasting tea — the plant was used as an agree- 
able substitute for black tea during the Revolutionary Wan You 
can grow this hardy, 1 2-inch -high woody shrub in your garden 


in partial shade to full sun in a raised bed. 

Spicebush {Lindera benzoin) can be found over a large por- 
tion of the United States, from Georgia to Texas, northward 
through to Ohio and Indiana, and is one of my favorite native 
herbs. Gardeners are often searching for seasoning herbs to grow 
in part or full shade and this one shines in that location. The 
leaves, berries and twigs are all used in a variety of dishes in- 
cluding soups, meat dishes, and tofu and vegetarian dishes. The 
leaves are used fresh or dried, the berries dried and the young 
twigs can be used fresh or dried any time of the year. The spicy, 
pleasantly “herbal” flavor and aroma makes this one of the best 
herbs to put In a shady location with average to moist soil. 

Peppergrass {Lepidium virginicum) oftenisoneof the “target 
weeds” on weed -killer packages. I he leaves are used fresh in sal- 
ads and as cooked greens. The dried seeds, mixed half-and-half 
with violet wood sorrel, make an excellent salt substitute. 

Wood sorrel { Oxalis stricta, often called sheep sorrel, and 
violet wood sorrel, Q. violacea ). The parts used are the leaves, 
tender stems and flowers, and the seed pods in spring in salads, 
pies (like rhubarb) and quiches. The dried herb can be mixed 
half-and-half with peppergrass as an excellent salt substitute. You 
may recognize this plant as “sheep sorrel” or “sheep shire” from 
your childhood. An abundance of O. stricta in your garden is 
often an indication of lack offline in your soil. 

Sumac {Rhus glabra ). Smooth sumac (pronounced “shoe- 
mack”) has pleasantly tart, red berries in fall. These make a deli- 
cious lemonade and also can be used in hot and cold teas and a 
festive fruit punch. This plant is common along roadsides, edges 
of meadows and in thickets. Its an excellent plant for beautiful 
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Wild ginger can be planted as a groundcover in any shady, moist corner of your yard. It grows easily, and the 
rhizomes can be used to make tea and other treats. You can also find it growing wild in deep woods and gather it. 


fall color in a woodland landscape. The leaves take on brilliant 
reds and crimsons, even before the first fall frost, and the clus- 
ters of berries are obvious often well into winter. You 11 also find 
sumac berries as an ingredient in Middle Eastern dishes, often 
ski Her- toasted with garlic and other herbs. 

Sumac, with its red berries, is very different from the infa- 
mous poison sumac (R. vernix , sometimes listed as Toxicodendron 
vernix) , which grows in swamps and has white- to ivory-colored 
berries and is a contact poison, much like poison ivy. Common 
smooth sumac is easily recognized by its upright clusters of red 
berries around the time of frost. 

Sweet golden rod (Solidago odora) is a relatively rare herb be- 
cause of loss of habitat. It has a sweet, anise-like fragrance and 
honey-anise flavor of the young buds and flowers* which give 
a delicious flavoring to cakes and muffins; the dried, crushed 
leaves make a pleasant tea. You can grow this plant in part to 
hill sun in sandy soil in a raised bed. The leaves can be dried for 
winter tea while the young flower buds are best used fresh. 

Wild ginger {Asarum canadense) is an excellent groundcover 


for a shady, damp area in your garden, or in a bed on the east 
or north side of your house. The plants ground-level rhizomes 
are used for seasoning, as a tea and candied, fresh or dried. This 
plant can be found growing in the wild in deep woods, around 
springs and streams and in moist, shady locations. It can be eas- 
ily grown in any garden setting with part to full shade and mod- 
erate to moist conditions. The rhizomes can be dug any time 
of year, although my favorite time for harvesting it is in early 
winter. I wash the roots (trimming off the little rootlets) and 
boil the rhizomes in a strong sugar solution, then drain and roll 
them in sugar and let them dry for several days. Wild ginger is 
milder than Asian ginger, but with the same flavor. Note: There 
is an FDA recommendation that you not use Asarum caudatum 
internally, but no such warning exists about A. canadense). 

Wild rose {Rosa spp.) offers rose hips for teas and sauces that 
are high in vitamin C. You can also use rose petals in salads, sor- 
bets and ice creams, and the petals can be candied. ^ 

Contributing Editor Jim Long writes and gardens at his farm , 
Long Creek Herbs , in the Ozark Mountains. 

( ) ONLINE EXCLUSIVE 

Find a visual guide to this article at www.herb 
companion.com/ediblepiantsguide with images 
of each plant. 

Find Jim Long’s retail picks for plants in this story 
at www. herbeompanion . com/b uyna tive plants. 


Identify Before You Eat 

• A Field Guide to Edible Wild 
Plants (Houghton Mifflin, 1999) 

• Edible Wild Plants: A North 
American Field Guide (Sterling 
Publishing, 1990) 


• The Encyclopedia of Edible 
Plants of North America (Keats 
Publishing, 1998) 

• Wild Foods Cookbook and Field 
Guide (Workman Press, 1985) 
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GREEN PATCH 



Mulch 

Q&A 

Our garden expert explains the 
benefits of mulching. 

BY TINA MARIE WILCOX 


® I have a new kitchen garden that will feature vegeta- 
bles f culinary herbs and edible flowers. Should I mulch 
after planting ? 


O Yes! Mulch is the finishing decorative touch for a new 
garden, creating a visual contrast between the beds 
and the rest of the landscape. Mulching is also a conserva- 
tion technique. 

Applying pi ant- based materials such as straw, pine nee- 
dles, tree bark and shredded tree leaves around annual flow- 
ers, herbs and vegetables does many good things at once. 
When using plant-based mulch, be sure to sprinkle a 
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O ONLINE exclusive 

Find out more about the benefits of 
corn meal at www.herbcompanion.com/ 
agriculturalcornmeaf. Also, more Q&A at 
www. herbcompanion . com/howtomufch. 


nitrogen source, such as agricultural corn- 
meal, before mulching to help the plant- 
based mulch break down. Otherwise, the 
carbon in this type of mulch (such as saw- 
dust, bark and leaves) will rob nitrogen 
from the soil and stunt the gardens plants. 
For decomposition, the ideal proportion of 
carbon to nitrogen (called the C/N ratio) is 
25 to 30 parts carbon to I part nitrogen. 

A mixture of mineral-based materials 
such as coarse sand, greensand, ground 
granite, lava rock and oyster shells (used 
only if your soil is not already alkaline) 
make excellent mulch for Mediterranean 
natives such as rosemary, sage and thyme. 

What will be conserved by applying 
mulch to my ga rde n? 

O Mulching conserves energy, water 
and topsoil. Mulch discourages the 
growth of annual weeds. It shades the soil 
from sunlight so thac instead of evaporat- 
ing, moisture will remain around plant 
roots longer, reducing irrigation expense 
and the labor of dragging hoses. Wind 
and rain move unprotected topsoil away 
from the garden. A layer of mulch pro- 
vides a buffer against these natural forces. 

Mulch can also help restore depleted 
topsoil. All plants contain the elements 
from the soil in which they grow. As we 
harvest vegetables and herbs, pull weeds 
and rake leaves, we remove these elements 
from the soil cycle. Alternatively, dead 
plant materials that are returned to the 
soil are incorporated in the cycle. Decom- 


posers break the tissues down into organic 
matter, a brown crumbly substance that 
serves as a reservoir for elements, friendly 
microorganisms, water and oxygen that 
feeds existing and new plants. Plant-based 
mulch replaces the organic matter void left 
by weeding, leaf raking and the harvest. 

Mineral- based mulch contributes po- 
tassium, calcium and many other trace 
elements, depending on the materials you 
choose. Plants use the chemical elements 
contained in water, air, and soil and sun- 
light (in the process of photosynthesis) to 
grow tissues. Hydrogen, oxygen and car- 
bon are in the water and air. The majority 
of the rest of the elements comes from the 
soil. According to Kodak's All-New Ency- 
clopedia of Organic Gardening (Rodale, 
1993), more than 60 elements have 
been found in plant tissues but only 16 
have been proven to be essential to plant 
growth. The major elements are nitrogen 
(N), phosphorus (P) and potassium (K). 
Calcium, magnesium and sulfur are the 
next most- used elements followed by the 
trace elements iron, manganese, zinc, cop- 
per, boron, molybdenum and chlorine. 

Both kinds of mulch will contribute 
large particles called aggregates to improve 
drainage and loosen compacted soil. ^ 

Tina Marie Wilcox has been the head 
herb gardener at the Ozark Folk Center 
State Park in Mountain View , Arkansas , 
since 1984. She also writes Yarb Tales, 
a weekly column for the Ozark Folk 
Center (www.ozarkfolkcenter.com). 



2 Basic 

Types of 

Mulch 



Plant-based; Straw, pine 
needles, cottonseed hulls, tree 
bark, shredded tree leaves 
Best for: All gardens 
Don’t forget: Sprinkle a nitro- 
gen source, such as agricul- 
tural cornmeal, on the surface 
before mulching so that the 
mulch doesn't rob the soil of 
the nutrient as it breaks down. 



Mineral-based: Coarse sand, 
greensand, ground granite, 
lava rock, oyster shells 
Best for: Mediterranean natives 
such as rosemary, sage, thyme 
and winter savory 
Don't forget: Add more of this 
type of mulch after a heavy 
rain and during the winter. 
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PET CORNER 



Repel Pests 
Naturally 

The ins and outs of herbal options 
for controlling pesky fleas and ticks. 

BY RANDY KIDD, D.V.M. 


As a holistic veterinarian, my aim is to help patients 
gain an inner balance of body/mind/heart/soul within 
their environment. In my neck of the woods, ticks and 
fleas are a huge challenge to this balancing act. 

A Balanced Approach 

No matter what drug or herb I recommend lor para- 
site control, I am always concerned with the balance 
between safety (a lack of adverse side effects in most, 
If not all, patients) and efficacy (how effective is this 
method when used in dozens or hundreds of patients?). 
Anything that has the potential to kill fleas and ticks 
also has the potential to harm the animal. Concerning 
the safety and efficacy of flea and tick control, here are 
the general guidelines: 

• In commercial products, safety depends on the 
chemicals used in the product, the quality control used 
in the manufacturing process, and the way the chemical 
is applied — internally, given as a paste or pill; topically, 
as a powder, foam, spray, bath or dip; or the long- lasting 
products supplied as spot-ons or flea/tick collars. 

* Commercial products can be extremely effective. 
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Essential oils can be toxic, 
especially for cats. Use 
caution with Ji flea collars ’ 1 
made by soaking the collar 
in essential oils, particu- 
larly when using essential 
.oil of pennyroyal 


For mv patients that have an overwhelm- 
ing number of fleas, T nearly always need 
to resort to chemical products, at least ini- 
tially Once the parasite numbers are un- 
der control, we can often go to our natu- 
ral parasite-control plan, listed below. 

• Herbs are, for the most part, extreme- 
ly safe. However, even herbal preparations 
may be toxic to some animals. Powders, 
sprays, soaps and rinses that use whole 
herbs are the safest, followed by products 
that use herbal extracts. 

• The relative safety depends somewhat 
on the method of application. Externally 
applied, short-acting herbal or chemi- 
cal products (powders, sprays, foams) 
are generally the safest, partially because 
they can be quickly removed by bathing if 
the animal does have a reaction to them. 
Shampoos and dips are at least partially 
absorbed through the skin, so they are 
more likely to create a toxic reaction, and 
dips often contain chemicals diat have 
more potential for creating toxicides. 

For all topical products, the potential 
for toxicity is increased if the animal licks 
and ingests large amounts of the sub- 
stance. Although the internal products — 
pills, capsules and the long-acting spot- 
ons — have proven to be relatively safe, 
they are not without their problems. T use 
them with caution, especially wi th young, 
old or immune-comp romised animals. 
And 1 recommend that clients use them 
only during the season when ticks and 
fleas are most active. 

• Cats are more sensitive than dogs to 


many of the chemicals contained in flea 
and tick control products — including the 
biochemicals contained in herbal prod- 
ucts. Kittens are even more sensitive than 
adult cats. Be extremely careful when us- 
ing any product on cats and kittens. If the 
label does not say that it is safe for cats or 
kittens, do not use it. 

Natural Parasite-Control Plan 

Build your pet’s immune system* 

Look closely at a household with a number 
of pets and you 11 almost always find one of 
the bunch that is a Ilea- and tick-infested 
mess. Seems that these are the guys that 
are also the most prone to a host of other 
diseases — typical symptoms of a compro- 
mised immune system. In some cases, all 
we need to do is rejuvenate the immune 
system and the parasite load decreases. 

Herbal immune helpers include echina- 
cea {. Echinacea spp.), astragalus ( Astragalus 
membranaceus) and eleuthero {Eleut hero- 
coccus senticosus ) * T recommend that small 
amounts of the herb be sprinkled over a 
pets food — a pinch or two daily for three 
weeks during each month. Good nutri- 
tion (quality, organic foods that contain 
no preservatives or other additives) is also 
beneficial to a lagging immune system, as 
are vitamins C, E and A. 

Reduce contact with the bugs. There 
are several ways to accomplish this, and 
the success of any of the methods will 
depend on how vigilant you are in your 
approach. Vacuum the floors as often as 
yon can — at least several times a week — 
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and then either burn the house dust or 
put a long-lasting chemical flea killer in 
the vacuum bag to kill the fleas as they 
emerge- Flea combs should also be used 
daily to help remove eggs or larvae that 
are attached to your pets ham Wash your 
pets bedding at least weekly to remove 
eggs and larvae* Fleas arid ticks tend to 
congregate in outdoor areas with weeds 
and brush, so clear the weeds and pesrs 
will move to more bug-friendly areas. 

Herbal Pest Repellents 

Rinse or dip* Select three or four herbs 
from the following list and mix equal parrs 
of the dried herbs together* Pour boiling 
water over the mixture and steep until 
cook Apply to your pet, leave to dry, and 
reapply every two to three days as need- 
ed. Try rosemary {Rosmarinus officinalis ), 
wormwood {Artemisia absinthium ) , pen- 
nyroyal ( Mentha pulegium ), tansy {Tan- 
ace turn vulgare ), southernwood {Artemisia 
abrotanum ), lavender {Lavandula angustT 
folia) or eucalyptus {Eucalyptus globulus). 

Powder* To dried pyre thrum flow- 
ers {Chrysanthemum cinemriifolium), add 
equal parts of two or three ol the dried 
herbs listed above in “Rinse or dipT and 
pulverize the herbs into a powder with a 
mortar and pestle or coffee grinder. Then 
apply powder liberally to the animal* rub' 
bing into hair so that it reaches the skin* 

Herbal oils* Combine equal parts 
of essential oils such as citroneila {Cym- 
bopogon nardus ), cedarwood, lemongrass 
{Cybopogon citratus) or rosemary Dilute 


in water (3 to 5 drops of oil per ounce of 
water) and use as a dip or rinse* 

Decrease the population. Fleas and 
ticks are difficult to control naturally 
because they reproduce frequently and 
prodigiously they are highly adaptable 
to both host and environment, and they 
are physically rough little buggers* Para- 
site population-control methods can be 
focused on killing the adults on the host 
animal, preventing reproduction, keeping 
the eggs from hatching, killing the young 
bugs as they emerge from the egg or some 
combination of all these methods* 

TVe found that herbs are not especially 
effective flea or tick killers* and they have 
almost no effect on the egg or larval stages 
of the bug* Tf you want to rely completely 
on natural means, perhaps the biggest gun 
is py rethrum, a natural insecticide that is 
produced by chrysanthemums* While py- 
re thrum is by far the safest insecticide, a 
few critters will still have reactions to it — 
though these reactions are generally mild 
and totally reversible in a short amount of 
time. Tire other shortcoming with pyre- 
thrum is that its primary mode of action 
is to knock down the insect, and many of 
the knocked- out hugs recover after a few 
hours to live a full and healthy life. & 

Randy Kidd holds doctorates in veteri- 
nary medicine and veterinary and clini- 
cal pathology, , and practices in Kansas 
City Missouri. 

Information provided in “Pet Corner " 
is not intended to replace the advice of 
a qualified veterinarian. 
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like PettUfe Oral Care, 
are the missing link in 
holistic pet tare" 

Dr. Michael Fox, BVetMed 
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Maximize Your Gardening 
Power with Innovative Tools 



Make gardening aches and 
pains a thing of the past with 
Radius™ Garden tools! These 
gardening tools will provide 
comfort while enhancing any 
garden or yard! 
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HERB TO KNOW 



Tame a Wild Weed 


BY DAWNA EDWARDS 


Epazote 

Chenopodium 

ambrosioides 

Also known as Mexican 
tea and wormseed 

Hardy to Zone 8-9 


The toothed leaves of epazote 
taste delicious in chili. 


You wont find epazote in the standard 
American spice rack, but in regions of 
Mexico, epazote {Chenopodium ambro- 
sioides) is a favorite recipe ingredient, 
Youve undoubtedly tasted its distinctive 
flavor in the dishes served at vour local 
Mexican restaurant. Its especially com- 
mon in bean dishes, to ward off gas. Its 
carminative compounds are believed to 
reduce flatulence. 

Also called Mexican tea and worm- 
seed, epazote belongs to the Chenopodi- 
aceae, or goosefoot, family. Many mem- 
bers of this family are native to North 
America, but C ambrosioides originated 


in Central America. Believed to have 
been used by [he Aztecs, epazote made 
its way to Europe in the 17th century. 
Now abundant throughout most of the 
United States and eastern Canada, this 
herb is sometimes considered a weed due 
to its self-seeding and easy germination. 
But with a contained location and some 
monitoring, epazote is worth growing in 
the kitchen garden. 

In the Garden and Kitchen 

An annual in Zones 2-7 and a hardy 
perennial in Zones 8-9, epazote is native 
to tropical and subtropical regions. In 
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“j Do not ingest epazote seeds 
| or oil? pregnant women 

1 should not eat the leaves. 


full sun and average, well- drained soil, die 
herb grows to a height of 2 to 4 feet. The 
toothed, oval leaves are ready to harvest 
in 45 to 65 days. Insignificant greenish 
flowers appear in late summer and fall. 
Pinch back the plants to encourage bushi- 
ness and reduce self-s ceding. Or allow the 
plants to flower and self-seed if you want 
new plants to grow the following spring. 
You may want to take steps to avoid hav- 
ing too much epazote in your garden. 
Since epazote is hardy and self-seeding, 
tame it with barriers or containers. You 
can sink large containers in the ground, 
or grow epazote in a large container on 
a sunny deck or patio. II you choose the 
patio route, it will also be easy to access 
for culinary pursuits. 

Unlike its grain cousin, quinoa (C. 
quinoa)y ep azotes flavor is best described 
as uniquely pungent. Many say it is an ac- 
quired taste, but you simply must try it 
for yourself to really know the flavor ol 
epazote. Start by adding just a small sprig 
to a recipe, such as chili. Once youVe 
tried it and liked it, add just one more 
sprig to experience its lull potential. You 
can add epazote to soups and stews, bean 
and squash dishes, corn, pork and fish. 
Try sauteing a sprig with mushrooms or 
onions. Its flavor also complements cilan- 
tro and chiles. 

Traditional Uses 

Although epazote leaves are commonly 
used in Mexican cooking, the seeds and 
ail should never be ingested. As one of its 


com m on names — wo r m seed — i m p li es , 

native Central and South Americans 
traditionally used this herb to eradicate 
intestinal worms. In the early 1900s in 
the United States, the oil commonly was 
used for controlling internal parasites in 
humans, cats, dogs, horses and pigs, but 
by the 1940s, this remedy was replaced 
with less-toxic treatments as it has caused 
dizziness, convulsions and even death in 
doses as little as 10 mL (or less in chil- 
dren) when taken internally There is no 
known cure for overdose. 


Caution : Women who are pregnant or 
nursing should avoid using even the leaves 
of this herb. 

Sources : Look for dried epazote leaves 
at specialty spice shops ( www.penzeys . 
com is one supplier); Mexican groceries 
sometimes carry the fresh leaves. Seeds for 
growing epazote are widely available from 
many reputable mail-order sources. <s? 

Dawna Edwards , a former Herb Com- 
panion editor ; is a freelance writer and 
gardener from Colorado . 
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LIST OF LIKES 



9 Garden 
Essentials 

This summer, reap what you 
sow with useful tools, fun kits 
and stylish gear. 


WaterStik by Fertile Earth, $14.99 
Insert this device into your soil; the 
color will indicate the watering needs 
of your herbs, www.waterstik.com 



Short-handled hoe by 
Rogue Hoe, $20.95 
This hoe can get into tight 
spaces, is made from recycled 
field discs, carbon steel and 
ash wood, www.roguehoe.com 


Paisley Gauntlet Gloves 
by Womanswork, $26 

Sport these stylish gloves 
for everyday garden mainte- 
nance. www. womans work, com 
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Outdoor Pour and Store watering 
can by 0X0, $24.99 
A rotating spout and removable 
sprinkler makes this helper easy 
to stash. Available in blue, green, 
yellow and fuchsia, www.oxo.com 


u. 




Basil 


Herb markers by 
The Spoon Sisters, $26.50 
Decorate your garden with 
these metal herb markers. 
Sold in a set of nine. 
www. spoonsisters. com 


More at ebook-free-download.net or magazinesdownload.com 
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Matchstick Garden by The Matchstick Garden, $2.50 
This is an easy (and adorable) way to garden. To grow 
herbs, simply tear out a matchstick and plant tip-first 
in soil, www.matchstickgarden.com 



\RY 


CobraHead Long Handle by CobraHead, $59.95 
Use for cultivating, weeding, scalping, furrowing, raking, de- 
thatching, edging and maintaining compost beds. It’s also 
useful for gardeners with bad knees, www.cobrahead.com 


Scrub Boot by The Original Muck Boot 
Company, $84.95 to $89.95 
These waterproof, rubber-soled 
gardening boots keep warmth 
in and cold out. www. muck 
bootcompany. com 





■ 


Original Mulch Block by 
Element 6 Products, $8.99 
Add water to expand this 
lightweight block of coconut 
husk and fiber mulch five-fold. 
www. originalmulchbiock. com 


e 


Products to 
Baby Your Body 



auromfere 


Ayurvedic Neem 
Balm by auromere, 

$17.50 
This balm is antisep- ^ 
tic, anti-inflammatory 
and antibacterial, www.auromere.com 


Wild Poppy Seed After the 
Garden Goat Milk Soap Bar by 
Beekman 1802, $10 

ingredients include goat 
milk; poppy seeds, which 
help scrub gardening 
hands; and essential oils. 
www. beekman 1 802. com 



CALIFORNIA BAS' f 


Citronella sunscreen by 
California Baby, $19.99 
This sunscreen repels insects 
with essential oils of citro- 
nella, lemongrass and cedar. 
www.californiababy. com 





SPF30 

SUNSCREEN 


35 


o 


ONLINE EXCLUSIVE 

Enter Our Sweepstakes 

Register at www.herbcompanion.com/listoflikes 
for a chance to win some of these products. 
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CATALOG PLACE 


Candle & Soap Supplies 
at Wholesale Prices 


* Over 275 Different Fragrances 

* Melt & Pour Soap 

* Lotion & Hand Cream Bases 

* Easy-to-Use Liquid Soap Bases 

* Large Selection of Molds 

* Volume Discounts 

* Toll Free Order Hotline 

* Fast Shipping, Friendly Service 

* 24 hr. Online Ordering 

* FREE Catalog 800 819-6118 

Candles and Supplies.com 

t 500 Commerce Dr. 
r Quakertown, PA 18951 


www . candlesandsuppfies.com 



A GLOBAL SUPPLIER Ol BULK ORGANIC 
HERBS, SPICES. TEAS, ESSEN TIAL OILS, & 
3tHEr Herbal M i sc ELLANV*S 1^^1987 


C T ROC ESSO IL 


KOSJ 


Oil A I ITY CONTROL SUPrRVfStD 1 
For Taste' Aroma & Freshness 


Sea Minerals 

Nature’s Super Nutrient 

Excellence in 

Agriculture & Plant Nutrition 
Naturally Sodium Reduced 
Dietary Supplements 
Affordable Quality’ 
v' Magnesium Rich 


v* 





4* 

dermal 


www.seaminera 



Nourish Skin 
with Herbs.. 


For healthy, younger looking skin, choose 
products containing the finest quality, 
internationally sourced botanical*, 
antioxidants, minerals and vitamins: 
choose derma e*! 


* Poraben-free 
« Cruelty-free 
■ IOO% vegetarian 


1500mg ionic minerals 
in every teaspoon 

1-877 835-5555 


fi i i 



J 

L 

a* 

. . 1 

-icL 


Pba$* contact u$ for a FREE product catalog 
or a Sampler Collection for $4.95 S. & H. 

800 - 933-9344 - www,dermae,com/hc 


Glory Bee Foods 


Providing ingredients for 
natural, healthy living since 1975 

Essential Oils: 

Wildcrafted, Organic, & Conventional 

Soap Making Supplies 

Beeswax & Candle Making Supplies 


Bee Pollen, 

Royal Jelly, & other bee products 
Request a free catalog of 
our natural foods & craft supplies 




ORGANIZE YOUR SPICES 


SpiceStack.com/HC 


23 

Mjdcfag! 

:USA : 


For more ^formation call 366-247-9459 



Create Your Garden with Help from The Herb Companionl 


Tierb 

COMPANION 


Heirloom Vegetable Gardening CD-ROM stem n 3 71 1 
Tli is remarkable e-book by food historian William Woys Weaver is the bible for 
gardeners who choose to explore the fabulous flavors, fascinating history and aston- 
ishing diversity of vegetables. Taking ns far beyond the few dozen vegetables offered 
in modern supermarkets. Weaver profiles 280 heirloom varieties, providing recipes, 
growl ng advice and authoritative history. List Price S29.95 Your Price - $22 A 5 

Creating Custom Garden Spaces on CD-ROM item # 1 1 1 7 
This e-book on CD-ROM is packed with 20 customizable designs, gardening rips and 
tricks, and conventional wisdom about the many uses ofherbs. Whether you’re a first- 
timer or an arid gardener, our detailed illustrations and maps will help you plan your 
garden wi th our easily understandable designs, l ist Price - $19.95 Your Price - $14.95 

Order today! Call ( 800 ) 456-5835 or visit 
www.HerBCompanioii.coin/Shopping 

discount code: MHCPAA43 
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CLASSIFIEDS 


AROMATHERAPY 


Fre 

el 

Aromatherapy Guide 1 

3 

k 

Our catalog contains detailed profiles 
on over 180 essential oils plus a wealth 


I of how-to use information. Call for 
| your free copy, or visit us online. 

wwwJlrornaTherapeuttx.com 
1 .800.308.6284 


AYURVEDA 

AYURVEDA HEALTHLINE! Discover 
your constitution, learn about herbs, 
discount prices. The Ayurvedic Center. 
Call 512-388-4047. www.hoIheal.com 

BEVERAGES 

SpecialTeas-World’s Finest Teas, 
Accessories, Gifts! Over 250 varieties of 
fresh, loose-leaf teas. Guaranteed 
delicious! Request catalog 
888-5 88-7 553; www. spe c i al teas . co m 

BOOKS/LITERATURE 

“Herbal Remedies Secrets” - Learn 
the Secrets about natural herbal 
remedies. Stop Using Prescription 
Medicines And Use The Natural 
Healing Powers of Herbal Remedies! 
More free info at 
www, herbal re me diessecre ts.com 

BUSINESS 

OPPORTUNITIES 

Capper's Insurance Service, Inc., a 
subsidiary of Ogden Publications, Inc., 
has provided valuable insurance 
protection since 1932. Career sales 
e ni p I oymen t opportun i ties are 

available in Kansas, Iowa and 
Nebraska. Explore our marketing 
advantages for excellent income, 
employee benefits and satisfying 
lifestyle. 

Call Rob Legault: 1-800-678-7741 or see 
www. c a p pe r si n su ran ce.com 

EDUCATION/ 

INSTRUCTION 

The School of Natural Healing. 
America’s premier herbal school, is 
now on DVD. Check out our 
convenient payment plans and other 
enrollment options. For more 
information on our correspondence 
courses visit www.snh.ee 
or call 800-372-8255. 


EDUCATION/ 

INSTRUCTION 


EDUCATION/ 

INSTRUCTION 


Magical Plants, Wise Woman herbal 
medicine, workshops, apprenticeships, 
correspondence courses. Information, 
$1. Susun Weed, PO BOx 64HC, 
Woodstock, NY 12498; 
www.susunweed.com 




Accredited Online Holistic 
Health Degrees and Career 
Training for the Socially Minded. 

Request Information Today 

800.487.8839 

www.achs.edu 


Holistic Health Practitioner 


Master Herbalist 
Holistic Nutrition 


394Q SW Hood Ave, Portland OR 97239 
Accredited member DETC 


LICENSE/CERTIFICATION: Distance 
Learning or Residential State- 
Approved P rogra m s: Cl in i c al 

Nutritionist (CN) , Clinical Master 
Herbalist (CMH), Holistic Health 
Practitioner (HHP), Naturopathic 
Prac ti ti on e r ( NP ) . Aro m at 1 \ e rap i s i 

(CA). State-Licensed College! Natural 
Healing Institute, (760)943-8485, 

WWW. n a tu r a 1 h eal i n gi n st.com 


Master-Herbalist Diploma Program 
(approx. 2-3 years), largely by home 
study. Eclectic curriculum, emphasizing 
both modern scientific herbalism arid 
traditional /energetic herbal systems 
(inch Western, Chinese, & Ayurvedic). 
Shorter, Western-Herbalism Certificate 
Program (approx . 1 year) also available. 
Nutrition and Holistic Assessment 
skills taught in both programs. Either 
can be started at any time of the year. 
Payment can be made in segments, as 
one proceeds- Full details on our 
website at www.midwestherbalstudies* 
com. Midwest School of Herbal 
Studies, (Toll Free) 1-866-781-2038; 
MWSHS@aol.com 


Magical Plants, Wise Woman herbal 
medicine, workshops, apprenticeships, 
correspondence courses. Information, 
$1. Susun Weed, PO BOx 64HC, 
Woodstock, NY 12498; 
www. s u s u n we ed . co m 

Natural Health Degrees. Accredited 
degrees. Bachelor, Master, Doctor. 
Naturopathy (NO), Nutrition, Herbal 
Studies, NMD, HMD. Affordable 
programs; low monthly payments. Free 
Catalog. Online at www.kcnh.org or 
call 800-803-2988. 

FOOD/NUTRITION 



Living Food And Vegetarian Kits 

Grow your awa wheal grass! Grow 
your own herbs and sprouts! Make 
your own organic soy milk right at 
home for about a quart.' 

Call for a FREE catalog! 
866-948-4727 or visit us 
at www.wheatgr&ssfcit&com, 
www.soykits.coni , www, herbki ts.com 


FREE 

SOON THE GOVERNMENT WILL 
enforce the 

"MARK" OF THE BEAST 
as CHURCH AND STATE unite! 
Let THE BIBLE identify. 

FREE BO OKS /DVDS 
The Bible Says, P.O.B 99, 
Lenoir City, TN. 37771 
the bibiesaystr uth@yaho o . c om 
1-888-211-1715 

GIFTS 



GREENHOUSES 

Bob’s Tough Plastic. Also pond liners, 
tarpaulins. Resists ravens, winds, 
hailstones, snowstorms, yellowing. Free 
Samples. Box 42HC, Neche, ND 58265; 
204-327-5540 daily, 
www. n oi l! terngreen house .com 
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HEALTH/NUTRITION 


HERBS/SPICES 


MEDICINAL HERBS 


Skincare Sc Nutritional Products 
Samples online. Free Membership, 
www* i sxpe ri a. c om / 505 09 1 

“GREEN” your herbal, home-healthi 
results with healing properties of 
Therapeutic-Grade (“GREEN”) 

Essential Oils, and Essential-Oik 
enhanced nutritional supplements, 
personal care products, & products for 
Kids, Animals, Home 11 An original, 
“GREEN” Company- Grower/ 
Distributor/ & 15-year Global Leader- 
of Therapeutic-Grade Essential Oils. 
Income Opportunities, too! INFO: 
www.younglivi ng.org/naiuralh eal th 4u : 
To 1 1-F ree- 1-86 6-69 0-6 690 ,e x t. 2 . 


FREE copy of the Essiac Handbook. 

About the famous Ojibway herbal 
healing remedy. Call 1-888-568-3036 or 
write to Box 1182, Crestone CO 811 3L 

HERBAL PRODUCTS 

Our prescription for good health? 
Immune Boosting & Organ Cleansing 
at Apothecary Herbs 866-229-3663 
wwwth e powe rh e rbs .c o in . No i n su ran c e 
card required. 


jrom the Cand of 

Super Salve Co. Since 1990 
"Ptre Herbal Comfort” 
Worth's Finest Natural 
Skin Care Products 
www. super salve .coin 
Toll Fire L688.95G.S4tie 
HC 6 1 Box 300, Mogollon, NM BS 039 



CERTIFIED ORGANIC STEVLk, 
BULK HERBS & SPICES, Pure 

essential oils, herb capsules, vegetable 
oils, herbal teas, dehydrated vegetables, 
tinctures* Free catalog 800-753-991 7; 
www. H e r b alAdvan tage . con i 
www. h e al t h yvi I i age .com 


Homemade 

JJf Herbal Tea 

For Healthy Living 

www.bumkinherbals.com 
Jfjk II wJkfcJC 



? AmeriHerb, Inc. 

“You re not a number, you’re a name 5 


• Bulk Herbs & Spices 

• 500+ Organic & 
Wildcrafted Herbs 

• Same Day Shipping 

• NoMinimums 

Call for a FREE 
Wholesale Catalog 


(800) 267-6141 

Or write: AmeriHerb 
P.O. Box 1968 
Ames, IA 50010-1968 


San Francisco Herb 


& Natural Food Co.® 



Grower, Importer, Wholesaler & 
Manufacturer: 

T .oose Herbs & Tea Bags 
■A Bulk Botanical s. Bulk Teas 
A Culinary Spice Blends 
A Capsules, Oils Extracts, and Tinctures 

Call for FREE CATALOG! 



100% Vegelarioo Capsules 
47444 Haiti Rond 
Fremont, CA 94538 
800-227-2330 P 510-770-1215 
F 510770-9021 


Abu* m3? iHtri (Zo* 
Since ; 9 /s 

Packed in 32 m PET jar 

Loose Herbs & Bulk Tea Bags 
-7ield (Culinary apices 


www. li erbspicetea. co m 


MEDICINAL HERBS 



Glory B Essences 
Organic 

Flower Essences 

www.g brybtssencescom 
805-687-4123 


&&&&&&&&&&&&&&&&&&&&& 


£4 

J3 

£6 


W i(4 Wu4t 

P.0. Bo* 1016 
Blue Lake CA 95525 

Sulk organic herbs, teas, oils, bottles, bags, jars, extracts, 
essential oils, labels r books and herbal products 

Free catalog (707) 839-4101 
Order online: www.wi) tfweetfs.com 


ft 

ft 

ft 

ft 

ft 

ft 

ft 
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We spedolhe in maim*? cswfommJ hertat formulas tf 

* Poison Ivy Remedy 

* Herbal Tonic* 

* Rug Bite Balm 

* Spring Ton its 

* Natural Bug Repellent 

* Hot Hash Tonic 

* Cold Sore Remedy 

* Nursing Mother* 

* Immime/CokJ &Hu 

Tonic 

* F$orU»u vSr Eczema 

* Garlic Ear Oil 

Deep Green Salve 

* Babv Care Kit* 

* Ewetitial Oil* 

* Handmade Soap 

* I Icrbal Oils iS. Salve* 

* Bulk Herb* 

w w w. I )i vi neC re ati o n z . com 



Write, call or go online for 

FREE Catalog 800.523.9971 

10601 Decatur Rd. Phila, PA 19154 

ORDER ONLINE 24/ 7 
www.PennHerb.com/IHC 

PENH HERB CO. LTD 


PERSONAL CARE 
PRODUCTS 


Sheer Pleasures SoapworksLuxury 
soaps Sc lotions handmadefrom natural 
oils Sc butters. Pamperyour skin and 
deli gl i L vo u r s en ses ! www. spsoap . c o m 
256-233-3426 



takes pride in 


no artificial coloring 
no artificial fragrance 
no animal fats 
no artificial preservatives 
no chemical additives 

Visit www.nvtea|>t.«t*y.»iii 


JULY 2010 


58 


THE HERB COMPANION 


More at ebook-free-download.net or magazinesdownload.com 







CLASSIFIEDS 


PERSONAL CARE 
PRODUCTS 

WWW- cove nan tcreekgoatm i 1 ksoap .com 
Handmade Goat Milk Soaps and 
Lotions* Made with our own fresh goal 
milk. Chemical and Detergent Free! 

Natural Goat Milk Soaps Sc Lotions 
Nourish your skin with our rich creamy 
goat milk soaps & lotions! 

8 7 7-8 3 3-3 7 40 ; www. udd e rde ligh tx on i 

Sandy Mush Herb Nursery 1 600 
traditional /rare herbs; natives; ferns; 
pelargoniums; conifers. 84- page 
catalog/handbook, grow-guide, plans. 
$5; 316 Surrett Cove Road,HBC, 

Leicester, NC 28748-5517; 
www*san dymush herbs .com 

Goji Berry Plante Lye i urn bar bar um 
Growing instructions and price list. 
Hardy and very productive plants* 
www* PhoenixTearsNursery.com, 
phoenixiears@digis.neL 

PLANTS/SEEDS/BULBS/ 

ROOTS 

Super Herb Seed Catalog! $2.00 
Everything you need herbal* 350+ 
organic herb seeds, hop rhizomes, 
dried herbs, teas and seasonings, 
herbal honey, heating coils, mushrooms 
and more. The Thyme Garden, 20546H 
Alsea Hwv., Alsea OR 97324. 
www* thyme garde n *co m 


PLANTS/SEEDS/BULBS/ 

ROOTS 

600 varieties of common /exotic herb 
plants/seeds from around the world. 
Mushroom plugs/ kits -Shiitake, Reishi, 
more. Send for free price list. 
Companion Plants, 7247 N. Coolville 
Ridge, Athens, OH, 45701; 
wwwxompanionplamsxom 

SERVICES 


The Herb Society 
of America 

Celebrating the use and 
delight of herbs ! 

Members receive: 

• 50% discount On a NEW 
subscription til The Herb 
Companion! 

■ The Herbarist journal 
4 Discounts at ttmjur gaideu retailers 

• Educational materials and 
networking opportunities 

Mention code “HC” 
when joining and receive 
an lierb ill Spkd Wheel! 



VITAMINS/ 

SUPPLEMENTS 

Discount prices on herbal tinctures, 
teas, and capsules from HerbPharm, 
Nature’s Way, Gaia and more. 

800-9 1 9-9 1 22 www.Webvi tarn i ns.com 

Save at American Nutrition* Vitamins, 
medicinal herbs, immune system, anti- 
aging supplements. Use Coupon Code 
HERB99 for 10% Off 800-454-3724; 
wwwamericannutrition.com 

WATER PURIFICATION 


[FREE special report] 


H 2 0 Scams 
Exposed 


Learn the truth about distilled, 
mineral, spring, filtered, 
bottled, alkalized and more. . . j 

1 - 800 - 874-9028 watewise.com ± 



For information regarding classified 
advertising in The Herb Companion 
please contact Gory at (866)851-1574 
or send an e-mail to this address: 
c 1 ass i feds @he rbc o n i pa n i o n . c o n i 



A fun-filled, family-oriented fair featuring hundreds of practical, hands-on 
demonstrations and workshops from leading authorities on 

Renewable Energy, Natural Health, Small-Scale Agriculture, Gardening, Green Building 

and Green Transportation. 


Thanks to our advisory 
committee members 
for their support. 

'nrdc 


Stay up to date. Visit 


for the latest information. 
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TRY THIS AT HOME 
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No matter how diligent you are 
with the sunburn prevention, you 
are likely to end up with a 
few mishaps this summer. 

Soothe angry skin with 
the cool gel from an 
aloe leaf* Use a knife to 
make a slit the length 
of the leaf, then spread 
the gel over your sun- 
burn or scrape. 


More at ebook-free-download.net or magazinesdownload.com 
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OUT 




'-lOU I D HERBAL EXTRACT 


.HEALTHY 
LIVER TONIC’ 


compound 


Supports Healthy Liver 
* Gallbladder Function 


SUPPORT YOUR BODY’S NATURAL 
ABILITY TO REMOVE TOXINS. 



Among its many functions, the liver helps the whole body 
to detoxify itself, and Herb Pharm's Healthy Liver Tonic™ 
is an efficient and easy way to support that process. 

Healthy Liver Tonic™ supports liver and gallbladder function 
through a synergistic blend of cleaning and tonifying herbs, 
such as Dandelion & Milk Thistle. Simply add the drops to 
water, drink it down, and you're on your way to safe and 
effective detoxification of your liver and body.* 



Broad-Spectrum Herbal Extracts, 
Made With Environmental Responsibility 


YOU’LL FIND HERB PHARM AT FINE HEALTH FOOD STORES & 
HEALTHCARE PROVIDERS, OR ONLINE AT WWW.HERB-PHARM.COM 


Circle #8; see card pg 51 

*This statement has not been evaluated by the FDA. This product is not intended to diagnose , treat, cure or prevent any disease. 

More at ebook-free-download.net or magazinesdownload.com 
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Despite all of man’s achievements, we have yet to outgrow 
our need for the healing power of the God-given herb. At 
Bulk Herb Store we not only provide quality herbs at great 
prices, but we also teach what they are good for and how to 
use them. Go to BulkHerbStore.com or call 877-278-4257 
to learn and live well! For a free catalog, write to us at 26 
West 6th Ave, Lobelville, TN 37097. 
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